
Christmas Day 2026
AMUSE

Fig & Apple Chutney Mini  Tart lets

STARTERS
Duo of  Goose

Sous Vide Goose Breast,  Goose Leg Sausage Rol l ,  
Mango Habanero Sauce, Green Apple & Radish Salad

Parsnip & Cider Velouté
With Crusty Warm Bread

Smoked Salmon, Dil l  & Lemon Mousse
With Gourmet Baby Salad Leaves & Lemon Di l l  Aiol i

Breaded Goat’s  Cheese
On a Bed of Watercress,  Crystal l ised Ginger,  

Smoked Beetroot Shavings

MAINS
Pan-Fried Halibut Fi l let

Basi l  Mashed Potato,  Burnt Onion Purée
Roasted Fennel,  Charred Lemon

Wild Mushroom & Truff le  Risotto
With Parmesan & Truff le Shavings

Cumbrian Beef  Fi l let  Mignon
Horseradish Mash, Bacon-Wrapped Asparagus,  Red Wine Jus

Tradit ional  Roast  Turkey
Turkey Crown, Roast Potatoes,  Creamy Mashed Potatoes,  

Brussels  Sprouts,  Parsnips,  Pigs in Blankets,  Yorkshire Pudding,
Cranberry Sauce, Gravy

DESSERTS
Christmas Pudding

Homemade Brandy Sauce
Dark Chocolate & Grand Marnier Tart

Chocolate Soi l ,  Salted Caramel Ice Cream
Mulled Wine-Poached Pear

With Ginger Crumbs, Ginger Ice Cream
Cheese Board

Eden Val ley Brie,  Black Dub Blue, Smoked Hootenanny, Manchego,
Grapes,  Orange Marmalade, Dried Apricots,  Crackers,  Spicy Ol ives

COFFEE OR TEA
Mince Pies
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