
TO START
CHRISTMAS MENU

INTERMEDIATE
FRESH LEMON SORBET

THE MAIN EVENT
ROASTED TURKEY

Served with honey roast gammon & traditional 
trimmings  

CONFIT DUCK LEG
Served with sweet potato fondant, bok choi with 

red wine and caramelised shallot sauce 

SEAFOOD BROTH
Served with winter greens

and fresh bread

CHESTNUT, MUSHROOM & SPINACH STRUDEL 
Served with red wine jus, roasted new potatoes

& seasonal vegetables

SWEET TREATS
APPLE, RHUBARB & BLACKBERRY CRUMBLE 

Served with raspberry ripple ice cream 

CHEESE & BISCUITS
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TRADITIONAL CHRISTMAS PUDDING 
Served with a rich brandy sauce 

CHOCOLATE ORANGE CHEESECAKE
With Cinder toffee ice cream

£27.50

GAME TERRINE 
Served with plum compote and sour dough 

FISH CAKE OF THE DAY
Served with minted pea puree

NORTHUMBRIAN BROTH 
Served with a herbed dumpling 

ROASTED PEAR, BLUE CHEESE 
& WALNUT SALAD 


