Chrfons
oy et

ARRIVAL: 12:00pm OR 2:00pm
SPARKLING ARRIVAL DRINK
5 COURSE PLATED MEAL
FINISH: 5:00pm

UNDER 16s £58.00 | UNDER 10s £42.50

£20.00 PER PERSON NON-REFUNDABLE DEPOSIT REQUIRED AT BOOKING.
MENU PRE-ORDERS & BALANCE PAYMENTS DUE 1ST NOVEMBER 2025.



Seared venison, sprout and apple slaw, horseradish créeme fraiche (gfa, dfa)

Smoked haddock, leek and parmesan tart, dressed leaf, tomato salsa (gfa)
Fig, burrata and prosciutto tartine, balsamic glaze (va, dfa, gfa)

Leek, fennel and potato soup, topped with crumbled blue cheese, toasted walnuts and
brioche croutons (v, vea, gfa, dfa - contains nuts)

Roast turkey, yorkshire pudding, pig in blanket, chestnut stuffing, goose fat roast potatoes, honey roasted
parsnips and carrots, tenderstem broccoli, brussel sprouts, red cabbage, cranberry gravy (gfa, dfa - contains nuts)

Roast sirloin beef, yorkshire pudding, dauphinoise potatoes, pig in blanket, chestnut stuffing,honey roasted
parsnips and carrots, tenderstem broccoli, brussel sprouts, red cabbage, horseradish gravy (gfa, dfa - contains nuts)

Baked crusted cod, spinach and potato gratin, honey glazed carrots, pan-fried asparagus, slow
roasted tomato and garlic cream sauce (gfa, dfa)

Homemade mixed vegetable, chestnut and cranberry shortcrust pie, roast potatoes, honey roasted
parsnips and carrots, tenderstem broccoli, brussel sprouts, gravy (v, vea - contains nuts)

Malted chocolate basque cheesecake, malted milk ice cream, berries (v)
Eggnog créme brilée, apple crumble shortbread, cinnamon ice cream (v, gfa)

Black forest fondant, cherry sorbet (v)

Christmas pudding, créme anglaise, cranberries (v, vea, gfa, dfa)

(v, gfa)

(v, vea, gfa, dfa)

v - vegetarian | va - vegetarian available on advance request | ve - vegan | vea - vegan available on advance request

gf - gluten free | gfa - gluten free available on advance request | df - dairy free | dfa - dairy free available on advance request



