
Chef’s Selection of 
Ice Creams & Sorbets (v)

Speak to your server for 
today’s flavours 

Freshly Baked Sourdough (v)
Salted English butter

3.95

Roast Free-Range Turkey
Served with all the trimmings, bread 
sauce, cranberry, roasting juices

Creamy Polenta Aged 
Italian Cheese (v)

Starter | Main
Grilled woodland mushrooms, buttered 

leaf spinach 

Marco’s Game Scotch Egg
Colonel mustard’s sauce

Classic Prawn
Cocktail à la Russe

Sauce Marie rose, brown bread 
& butter, fresh lemon

Traditional Plum Pudding
Served with brandy sauce 

Pan Fried Fillet of Salmon
à la Forestière

Buttered English leaf spinach, grilled 
woodland mushrooms, extra virgin olive 

oil, vintage balsamic

Pan Roast Pheasant
Box Tree braised red cabbage, English 
steamed dumplings, roasting juices

Mont Blanc Mess 70% Dark Chocolate Mousse
Crème Chantilly, hazelnut nougatine

Martini Green Olives (ve) 
Cerignola

4.50
CHRISTMAS DAY

Five courses 95.00 

Roast Sirloin of Beef
Served with all the trimmings, bread 
sauce, horseradish, roasting juices

Gnocchi Pomodoro (ve)
Starter | Main

Fresh piccolo tomatoes, extra 
virgin olive oil, fresh basil 

Salt Roast Beetroot Salad (ve)
Candied walnuts, Merlot vinegar 

seasonal leaves 

THIRD  COURSE

A discretionary 10% service charge will be added to your bill. All weights are uncooked. All prices include VAT at the

current rate. All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. Full allergen information is available upon 

request. If you have a question, food allergy or intolerance, please let us know before placing your order.(v) does not contain meat, (ve) does not contain any animal products.

*Some of our dishes contain alcohol - please ask a team member for further details.

SECOND COURSE

FIRST COURSE

Pea & Mint Soup (v)Pea & Ham Soup

Served with all the trimmings: Roast potatoes, pigs in blankets, Yorkshire pudding, Box Tree braised red 
cabbage, cauliflower cheese, buttered leaf spinach, sage and onion stuffing

FOURTH COURSE

Seasonal Fruits Poached in 
Sparkling Wine (ve)

Speak to your server for today’s flavours

FIFTH   COURSE

Selection of Cheese (v)
Fig Chutney, Peter's Yard biscuits




