
  

 

 V = VEGETARIAN  |  PB  = VEGAN / PLANT BASED   |  GF = GLUTEN FREE  |  GF °  / PB °  = CAN BE ADAPTED UPON REQUEST  
 

A discretionary 10% gratuity will be added to your bill which is paid directly to our staff.   
Please allow at least 30 minutes for your meal. Some items may contain allergens, please ask to speak to a manager for more i nformation.  

 

 

 
 

 

 
 

CHRISTMAS  DAY LUNCH 2 0 2 6  
130 ,00  per adult or 65 ,00  per child aged 12 and under  

 

 

Bellini & Canapés on Arrival  
 

 
 

S pi ced butternut squash Soup  PB  | GF  
herb oil  

 

beetroot and tomato filo tart  PB  | GF  
cashew crumb, pickled  onion , basil pesto  

 

Brussels  pat e  GF °   
tomato chutney , brioche toast  

 

smoked salmon tartare  GF °   
fennel slaw , melba toast  

 

 
 

Taywell blood orange  Sor bet PB  | GF  
p assion fruit, popping candy  

 

 
 

Roast  Bronze Turkey  from Longland Farm  GF  
roast potatoes, maple parsnips  and all the trimmings  

 

hari s sa cauliflower steak  PB   
hasselback potatoes , maple parsnips, cauli -kimchi , red wine miso gravy  

 

Supreme of S almon  
fondant new potatoes, kale, butternut squash puree, red wine sauce  

 

Roast Sirloin of Beef  & Yorkshire Pudding  GF °  
roast potatoes, carrots, maple parsnips, pan gravy  

 
All main courses are served with a selection of traditional Winter vegetables from Watts Farm in Kent  

 

 
 

Christmas Pudding  GF °  
martell vs  brandy sauce  

 

triple chocolate mousse  V  
salted caramel popcorn, vanilla ice cream  

 

treacle tart  PB  | GF  
poached pear, taywell lime sorbet  

 

Artisan Cheese from Kent   V  | GF °  
ASHMORE CHEDDAR   |  K ENTISH  BLUE  |  KENTISH BRIE  

miller’s crackers, grapes, celery, plum & apple chutney  

 

  
 

Coffee &  Mince Pies  PB °  

  


