
Eat
Drink

Be Merry!



CHRISTMAS DAY MENU

FIVE COURSE LUNCH -  £120 INCLUSIVE OF BUCKS F IZZ RECEPTION 

APPETISER

Roasted Ramiro pepper,  sweet  potato and smoked papr ika soup,  parmesan crack l ing (V)

S T A R T E R S

Pan seared scal lops,  Jerusalem art ichokes and winter  truff le  puree,  truff led leeks,

roasted hazelnuts  (N)

Miso and honey g lazed smoked cheddar  souff le ,  watercress ,  poached apple  

Gin cured and oak smoked Venison loin carpaccio, vani l la poached Apricots,  iced lettuce,

cocoa nibs (VE)                

M A I N  C O U R S E

Roasted turkey,  t radi t iona l  accompaniments ,  l i ght  sherry  gravy

Beef f i l let  tournedos Rossini ,  g lazed carrots,  pot roasted beetroots with Dauphinoise

potatoes,  madeira sauce

Spiral celeriac, parsnip and camembert tartlet, truffle maple sauce, nutmeg creamed leeks,

parsnip crisps (VE)

P U D D I N G S

Tradi t iona l  Chr is tmas pudding,  brandy butter ,  vani l la  custard

Banana and pral ine Crémeux Paris  Brest,  sa l ted caramel popcorn 

Warm spiced chocolate and orange mousse, pistachio biscotti (N)



F O R  T H E  T A B L E

B r i t i s h  c h e e s e b o a r d  t o  s h a r e  p e r  t a b l e

T O  E N D
H o m e m a d e  F u d g e    £ 4 . 0 0
V a n i l l a  &  w h i t e  c h o c o l a t e ,  r u m  &  r a i s i n ,  g r i o t t i n e  c h e r r y  &  d a r k  c h o c o l a t e

A  s e l e c t i o n  o f  h o t  d r i n k s  a r e  a l s o  a v a i l a b l e .

P l e a s e  a s k  y o u r  s e r v e r  f o r  f u l l  o p t i o n s .

W e  w i l l  a d d  a  d i s c r e t i o n a r y  1 2 . 5 %  s e r v i c e  c h a r g e  t o  y o u r  b i l l ,  p l e a s e  l e t

u s  k n o w  i f  y o u ’ d  p r e f e r  u s  t o  r e m o v e  i t .

D I E T A R Y  K E Y

( V )  V e g e t a r i a n ,  ( V E )  V e g a n ,  ( V A )  V e g e t a r i a n  a d a p t a b l e ,  

( V E A )  V e g a n  a d a p t a b l e ,  ( D F )  D a i r y  f r e e ,  ( D F A )  D a i r y  f r e e  a d a p t a b l e

( G F )  G l u t e n  f r e e ,  ( G F A )  G l u t e n  f r e e  a d a p t a b l e ,  ( N )  C o n t a i n s  n u t s

P l e a s e  s p e a k  t o  a  w a i t e r  t o  d i s c u s s  f u r t h e r  o r  t o  s e e  a  c o m p r e h e n s i v e

i n g r e d i e n t s  l i s t i n g  w i t h  d e t a i l s  o f  m a j o r  a l l e r g e n s .

.


