
Two Course Christmas Menu - 2025 

Please notify us of any allergies or dietary requirements when selecting your dishes. 

–––––––––––––––––––––––––––––––––––––––––––––––––– 

Main 

---------------------------------------- 

Roast Turkey Dinner 

Served with honey-glazed roasted parsnips, carrots, and seasonal greens, pig in blanket, rosemary and 

garlic-infused roast potatoes, sausage meat, orange, cranberry, onion and sage stuffing, finished with 

a red wine jus. 
Contains: Cereals containing gluten, Sulphur Dioxide/Sulphites 

Gluten Adaptable 

---------------------------------------- 

Pan-Fried Cod Loin 

Served with honey-glazed roasted parsnips, carrots and seasonal greens, rosemary and garlic-infused 

roast potatoes and a creamy parsley sauce. 
Contains: Milk, Sulphur Dioxide/Sulphites 

Gluten Adaptable 

---------------------------------------- 

Roasted Flat Mushroom and Chestnut Stack 

Served with roasted parsnips, carrots and seasonal greens, rosemary and garlic-infused potatoes and 

finished with a vegetarian red wine jus. 
Gluten Free, Vegan, Vegetarian 

–––––––––––––––––––––––––––––––––––––––––––––––––– 

Dessert 

---------------------------------------- 

Christmas Pudding 

Served with brandy sauce. 
Contains: Cereals containing gluten, Eggs, Milk, Nuts 

---------------------------------------- 

Lemon Tart 

Served with Chantilly cream and a raspberry coulis. 
Contains: Cereals containing gluten, Eggs, Milk 

–––––––––––––––––––––––––––––––––––––––––––––––––– 

 


