


APPETISER

DESSERTS

Rustic bread & sea salt butter.

CHICKEN LIVER & SPICED PLUM PÂTÉ 
Smooth chicken liver with spiced plum 
chutney, served with sourdough bread.

V  CREAMY GARLIC WILD MUSHROOMS 
Served with toasted ciabatta, rocket & parmesan.

FESTIVE CROQUETTES 
Homemade turkey, stuffing & cheddar 

croquettes with a cranberry dip.

KING PRAWN COCKTAIL 
Served with sourdough bread & butter.
V  Ve*  WINTER ROOT VEGETABLE                                    

& CRANBERRY SOUP  
Served with a parsnip crisp & cream swirl.

CHICKEN TERIYAKI SKEWERS 
Tender chicken marinated in sweet teriyaki glaze, 

topped with sesame seeds & spring onions. 

FESTIVE DUCK BREAST IN PLUM SAUCE 
Topped with orange zest, served with buttery mash, 

plum & port sauce, honey glazed carrots & parsnips.
RED CURRANT LAMB RUMP 

Rosemary infused lamb rump with red currants, 
garlic roasted crushed potatoes & buttered 

winter greens, topped with pine nuts.
V  Ve*  THAI GREEN CURRY 

Cooked in coconut milk with chillies, green 
beans, aubergines, bamboo shoots, served 

with jasmine rice & prawn crackers.

PAN ROASTED HALIBUT IN WHITE WINE 
Pan-seared in butter & thyme with a chestnut 

& pancetta crumb, served with fondant 
potatoes, buttered winter greens.

CHESTNUT STUFFED CHICKEN                         
ROULADE WITH CRANBERRY  

Stuffed with chestnut, sage & 
sausage stuffing. Served with a rich 

cranberry red wine jus, buttered 
winter greens & fondant potatoes.

BLACKBERRY & APPLE CRUMBLE 
Homemade with festive spice & 

served with hot custard.

CHOCOLATE FONDANT 
Soft chocolate sponge with a warm, 

melting centre. Served with vanilla ice 
cream & spiced winter berries.

Ve* CHRISTMAS PUDDING 
Served with brandy sauce & custard.

FESTIVE BERRY PAVLOVA 
Crisp meringue topped with vanilla cream, 

winter berries, served with Prosecco sorbet.

GREAT BRITISH INN CHEESEBOARD 
A selection of cheeses, with crackers & 

biscuits, an array of chutneys & salted butter. 

SALTED CARAMEL CHEESECAKE 
Layered salted caramel cheesecake 

served with vanilla ice cream

Christmas Day Menu
£79.95 per person

 ALLERGENS: It is important to inform your server of any allergies or intolerances you have before ordering. Our kitchens have procedures  ALLERGENS: It is important to inform your server of any allergies or intolerances you have before ordering. Our kitchens have procedures 
in place to address the risks of cross-contamination, but we cannot guarantee the total absence of allergens due to the fast-paced environment.in place to address the risks of cross-contamination, but we cannot guarantee the total absence of allergens due to the fast-paced environment.

V  Vegetarian Ve* Vegan on request VE  Vegan gf  Gluten Free

*Dishes may vary slightly from the menu depending on stock availability. 
*Dishes will be free of allergens only upon request

STARTERS

MAINS

TURKEY WITH ORANGE & THYME

21 DAY AGED MATURE BRITISH BEEF

HONEY GLAZED GAMMON

Ve  VEGAN WELLINGTON SLICE

Served with your choice of sides & trimmings:
Stuffing balls, pigs in blankets, Yorkshire puddings, roast potatoes, honey-roasted parsnips, 

seasonal vegetables, cauliflower cheese, creamed leeks, bread sauce, & a selection of gravies.

OUR FAMOUS CHRISTMAS CARVERY


