
 
 

Festive Lunch Menu - £60 per person 
 

We prepare and cook all ingredients in our kitchen. We do our utmost to ensure that ingredients are kept separate, but this cannot be guaranteed.  
If you have any known allergies, please advise our staff when ordering your meal so that we may guide your choice. Please note, a discretionary service 

charge of 10% is added to your bill. 

 

 
 

Warm Bread Roll & Butter 

 

 

 
 

The Horn of Plenty Prawn Cocktail 

Broccoli & Stilton Quiche, Rocket, Pickles, Vinaigrette 

Ham Hock Terrine, Piccalilli, Cauliflower, Shimiji Mushroom 

 

 
 

Roasted Turkey, Pigs In Blankets, Roasted Potatoes, Red Cabbage, Carrot and Swede, Green Vegetables 

Vegetable Pithivier, Roasted Potatoes. Red Cabbage, Carrot & Swede, Green Vegetables 

Roasted Fish of the Day, Beurre Blanc, Sea Vegetables, New Potatoes 

 

 
 

Baked Christmas Sponge, Spiced Ce Cream, Ginger, Brandy Custard 

Chocolate Orange Tart, Vanilla Ice-Cream, Orange 

 

 
 

Selection of Local Cheeses, Quince Homemade Chutney & Artisan Biscuits 

Coffee or Teas and Selection of Seasonal Homemade Petit Fours (Supplement 6.95 pp) 

 

 
 

Canapés - 7.50 pp, Sharing Brioche Loaf with Whipped butter - 5 pp (min. 2 persons), Cheeseboard for table: 65 

(Serves ten persons, Pigs in Blankets - 10, Potatoes - 8 


