
MENU
CHRISTMAS DAY 



Please make any allergies & intolerances known to a member of the team. 
Although every effort will be made to accommodate your request,  

we cannot guarantee always meeting your needs.

CHRISTMAS DAY MENU 
Seafood Cocktail 

Crab, Salmon Gravadlax, Prawns, Crevettes, Quail Egg & Caviar
or

Braised Grant’s Ham Terrine 
Celeriac Remoulade, Apple & Ginger Purée

or
Spiced Butternut Squash & Sage Soup

Roast Sirloin of Irish Angus Beef 
Yorkshire Pudding, Claret Gravy

or
Traditional Turkey 

Glazed Ham, Pigs in Blankets, Sage Jus
or

Salt-Baked Celeriac 
Confit Fingerling Potatoes, King Mushrooms,  

Black Garlic and Walnut Salsa
or

Roast Salmon 
Braised Fennel, Shellfish Cream

Assiette of Festive Desserts
or

Grand Central Christmas Pudding 
Salted Caramel Ice Cream

or
Selection of Artisan Cheese 

Spiced Fig Chutney, Ditty’s Oatcakes (£10 Supplement)

Freshly Brewed Thompson’s Tea and S.D Bell Coffee


