
Our food and drinks are prepared in food areas where cross contamination may occur and our 
menu descriptions do not include all ingredients. Our easy to use allergen guide is available 
for you to use on the food section of our website or on our Glass Onion app. The information 

available is, to the best of our knowledge correct, however is subject to change between 
the time of advance booking and the time of dining. If you have any questions, allergies or 

intolerances, or you require our allergen information, please let us know before booking and at 
the time of your visit. Please refer to our allergen information at the time of your visit to check 

for changes. (V) = made with vegetarian ingredients, (VE) = made with vegan ingredients, 
however some of our preparation, cooking and serving methods could affect this. If you require 

more information, please ask your server. *= contains alcohol. Fish dishes may contain small 
bones. Where table service is offered, a discretionary service charge of 10% may be added.

CHRISTMAS DAY MENU

Code here



 TO START 
WHOLE BAKED SOURDOUGH, salted butter (v) 

 STARTERS   
PAN-SEARED SCALLOPS, pancetta, cauliflower purée, salsa verde, 

beef dripping pangrattato

SPICED PARSNIP & SWEET POTATO SOUP, coconut dressing, salsa verde, 
toasted sourdough  (ve)

PHEASANT, CHICKEN & PEAR TERRINE, hedgerow chutney, toasted sourdough

KING PRAWN COCKTAIL, Bloody Mary sauce, rye bread*

DOLCELATTE, PEAR & BEETROOT SALAD, saffron-poached pears, beetroot, 
orange vinaigrette (v) 

  MAINS   
All main courses are served with thyme-roasted potatoes, homemade braised red cabbage*, 

roasted parsnips & carrots, shredded sprouts & chestnuts. 

HAND-CARVED TURKEY BREAST, Cumberland pigs-in-blankets, bacon & 
chestnut stuffing, red wine sauce

PAN-ROASTED HALIBUT, cauliflower purée, pommes anna, king prawns, 
porcini butter sauce*

ROOT VEGETABLE WELLINGTON, root vegetables, apricots & cranberries encased in puff 
pastry, celeriac purée, gravy (ve)

RACK OF LAMB, parsnip purée, pancetta, pearl onions, sautéed mushrooms, red wine sauce

BEEF WELLINGTON, Black Angus fillet steak wrapped in puff pastry with a mushroom 
duxelles, roasted parsnip purée, red wine sauce

 DESSERTS   
CHRISTMAS PUDDING WITH COINTREAU BUTTER, traditional fruit 

Christmas pudding with kumquat, vanilla crème Anglaise

APPLE TART FINE, salted caramel sauce, brandy ice cream

CHOCOLATE FONDANT, white chocolate & raspberry ice cream

APPLE, PLUM & DAMSON CRUMBLE, vanilla crème Anglaise (v)
Vegan serve available (ve)

BRITISH CHEESES, savoury biscuits, rye bread, hedgerow chutney, grapes (v)

 TO FINISH   
CHOCOLATE TRUFFLES (v)

CHRISTMAS DAY MENU
Celebration Menu 95.00

With a glass of Prosecco 100.00  |  With a glass of Champagne 105.00


