
CHRISTMAS DAY

Set Menu £84.95 | Under 12’s £39.95 | Under 6’s £19.95 

WHO_OM_CD

 Vegetarian    Vegan    Gluten Free

A glass of Prosecco or Buck’s Fizz on arrival  

STARTERS

Pumpkin soup with Parmesan & sage scone 

Prawn, smoked salmon & crab cocktail 

Confit duck & ham hock terrine with plum chutney & toast

Torched goat’s cheese, baked beetroot & squash with chicory & figs  

MAINS 

Roast Hampshire turkey, roasties, pigs in blankets,  
chestnut stuffing, root veg, sprouts & gravy

8oz Fillet or 10oz Ribeye with chips or dauphinoise, salad or tender stem 
broccoli  & your choice of sauce: Bordelaise or peppercorn & Cognac

Fillet of seabass, fennel & potato cake with shrimp butter sauce  

Spinach, cauliflower & chestnut Wellington with root veg,  
sprouts & veg gravy 

DESSERTS 

Christmas pudding & brandy sauce 

Chocolate & salted caramel torte with caramelised oranges

Passion fruit cheesecake with berry compote

Sticky toffee pudding & vanilla ice cream    
 

TO FINISH

A Selection of British cheeses, crackers, grapes & chutney 

Mince pies, chocolate truffles & coffee

Upgrade to a glass of Champagne on arrival  
& a seasonal cocktail to finish +£16 per person



This menu is only available on the 25th December 2021

All bookings are required to pay a non-refundable £25 
deposit per head to secure the reservation with full payment 

& pre-orders to be with us by 1st  December. 
 
 

Please note that deposits are paid to secure your booking and are  
non-refundable for any members of your party who do not attend your planned 

booking. Please be mindful of this when making your reservation.

Our food and drink are prepared in food areas where cross contamination may 
occur,  please make us aware of any dietary requirements at time of booking and 

we will endeavour to offer you alternatives or amendments on the menu.  
 

We are working with fresh food which is supplied to us within days or hours of 
your meal, due to current supply disruptions, we may have to substitute items to 

bring you the freshest produce in December.

We will do our very best to seat everyone in larger parties together, although due 
to the design of our restaurants, this may not always be possible.




