
C H R I S T M A S  D A Y

TERMS & CONDITIONS 

£ 8 9 . 9 5  P e r  P e r s o n

Goats Cheese Tatin
red onion,  pomegranate, candied seeds

cranberry chutney & grilled bruchetta
Ham Hock Rillettes

green chili and coriander raitha
Potato Tikki Cakes

S e r v e d  t o  y o u r  t a b l e  f r e s h  f r o m  o u r  c a r v e r y

D e s s e r t s

with brandy butter sauce & redcurrants
Traditional Christmas Pudding Apple & Blackberry Crumble

callebaut chocolate sauce & vanilla gelato
Salted Caramel Brownie

crackers & dried fruit
Selection of British Cheese

cooked medium & basted in rosemary tallow  
Prime Beef Rib

Rolled Pork Belly and Loin, Seasoned with
Fennel and Herbs

Rolled Porchetta

  with crayfish, pineapple, coriander salsa
Pan Fried King Prawns 

with traditional bread sauce
Hand Carved Turkey Breast

Salmon Supreme Champagne

Cauliflower Cheese with Panogratato

Creamy Dauphinoise Potatoes

Tender-stem Broccoli with Toasted Almonds

Cancellations - If cancelled before 14th December the full amount can be transferred for use on another date. If cancelled after 14th December a
cancellation fee of £25 per person will be charged and the remaining balance can be transferred for use on another date up to 31st March 2025,

cancellation within 48 hours or no shows will be charged the full amount

Service Charge - All Christmas Day bookings will have a discretionary 12.5% service charge added to the final bill
GF VG VegetarianGluten FreePlease make our team aware of any allergies 

Deposit & Pre-Payment - All bookings require a non-refundable £25 deposit per person with full pre payment by 1st of December 
Bookings are considered provisional and not confirmed until a deposit payment has been received. 

 Pre-payments are non-refundable but can be transferred to another date as per our cancellation policy

Please note that we work with fresh produce & occasionally our chefs may have to change menu items if there is any unaviodable supply
chain issues during December 

Our chefs have prepared a seasonal selection of
vegetable & potato dishes 

chestnut mushrooms, braised leeks & squash 
Vegetable Strudel

hickory smoked chicken, duck breast, 
pulled pork & whiskey BBQ mayo

 B&C Smoked Plate
light asian broth with gyoza, 

pak choi & sesame

Vegetable Broth 

champagne cream sauce, chives & braised leeks

Braised Red Cabbage

Roasted Potatoes

Honey & Mustard Roasted Carrots

Cabbage, Leeks & Peas

traditional creamy custard

S t a r t e r s

M a i n s

Sage and Onion Stuffing


