
CHRISTMAS DAY 2026
A GLASS OF CHAMPAGNE UPON ARRIVAL

STARTERS

Venison Carpaccio
Delicate slices of cured venison with wild rocket,
aged Parmesan and pickled wild mushrooms.

Foie Gras Mousse
Silky foie gras mousse with crisp pancetta and
toasted buttery brioche.

Charred Octopus
Flame-kissed octopus, warm rattle potatoes,
romesco sauce and Beals Farm Mangalitsa pork
chorizo.

Whipped Goat Cheese & Honey
Creamy goat cheese and honey mousse, rainbow
beetroot and delicate rice crackers. PB option
available.

MAIN COURSES

Beef Wellington
Prime beef fillet, wild mushroom duxelles and golden
puff pastry, with tenderstem broccoli, truffle mash
and port jus.

Norfolk Bronze Turkey Ballotine
Rolled Norfolk Bronze turkey with roast potatoes,
seasonal vegetables, house venison-in-blankets and
thyme jus.

Lobster Mac & Cheese
Shellfish macaroni topped with a whole succulent
lobster tail and golden croutons.

Butternut Squash Pithivier
Butternut squash, sage and Sussex blue cheese in
golden puff pastry, on spinach cream. PB option
available.

DESSERTS

Baked Cheesecake
Individual Basque cheesecake with dark cherry
compote, dark chocolate crumb and icing sugar. PB
option available.

Classic Apple Tarte Tatin
Caramelised apples under flaky golden pastry,
served warm with clotted cream.

Traditional Christmas Pudding
Rich festive pudding with brandy butter and warm
custard.

Baked Truffle Chaucer’s Cheese
Creamy artisan cheese with spicy truffle-infused
honey and toasted sourdough.

COFFEE & MINCE PIE TO FINISH

£135 PER PERSON



