A non-refundable deposit of £10 per person is required for all Christmas Day bookings at the
time of booking. Full payment and pre-orders will then be required by the 12th December

Adults £59.95pp | Under 12’s £44.95

STARTERS
Roasted Red Pepper & Butternut Soup, Candied Pecans,
Sour Dough Bread & Butter (V)
Ham Hock Terrine, Champagne & Gooseberry Chutney, Ciabatta Crostini
Beetroot Tarte Tatin, Whipped Goats Cheese (V)
Roast Scallops, Pancetta, Green Apple & Watercress, Dijon Dressing

MAINS

All served with sharing bowls of, Braised Red Cabbage, Maple Roast Roots
and of course... Brussel Sprouts!

Roast Turkey, Pigs In Blankets, Sage & Caramelised Shallot Stuffing, Roast
Potatoes, Gravy & Clementine-Cranberry Sauce

Mushroom & Brie Parcel, Roast Potatoes, Sage & Caramelised Shallots Stuffing &
Roast Onion Gravy (V)

Roast Sirloin Of Beef, Horseradish Dauphinoise, Yorkshire Pudding &
Red Wine Gravy

Pan Fried Seabass, Lobster Champagne Sauce, Chive Potato Cake &
Edamame, Green Bean & Broccoli Medley

DESSERTS
Chocolate Delice with Cointreau Chantilly
Christmas Pudding with Brandy Cream
Plum & Almond Frangipane Tart with Champagne Sorbet
A selection of Ice Cream & Sorbets

BRITISH CHEESE BOARD :
Wookey Hole Cheddar, Cropwell Bishop Stilton, Somerset Brie,
Mulled Berry Chutney.

L COFFEE & CHOCOLATES TO FINISH

1N Vegan':options are available on requeét

Pleas e;e/our Main Menu, Christmas Folder or ask a member of staff for full T&Cs
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