
 
 
 

Christmas Day 2026 
£169pp - £99 per child (Under 13yo) 

(please call 01647 440375 for further booking details) 
 
 
 
 
 

 FOR THE TABLE 
 

Our malted clotted cream tear and share bread served with an appetiser of Jerusalem artichoke soup 
 
 

TO START  
 

Ham hock scotch egg, traditional piccalilli 
~ 

Seared hand dived Oarkney scallop, creamed parsnip, cafe de Paris butter sauce 
~ 

Salad of salt baked beetroot, cashel blue, candied walnut, mustard dressing 
 
 

MAIN COURSE 
 

Roasted Westcountry turkey, ballontine of leg with chestnut stuffing, pigs in blankets, spiced cranberry, young 
watercress, pan gravy 

~ 
Roast sirloin of beef, slow roasted brisket, Yorkshire pudding, creamed horseradish, beef gravy 

~ 
Wellington of salt baked celeriac, truffle cream, sage and onion 

 
All served with 

roast potatoes, brussel sprouts, baked swede, braised red cabbage, cauliflower cheese and garden peas. 
 
 
 

PUDDING 
 

Christmas pudding, clotted cream, brandy anglaise 
~ 

Baked dark chocolate fondant, salt caramel ice cream 
~ 

Baron bigod cheese, candied root vegetable loaf, smoked tea and honey syrup 


