
S T A R T E R
Creamy Celeriac & Roasted Chestnut Soup, Truff led Toast
*V,*CGF
 -
Smoked  Duck Breast Terrine,  Onion, Tomato,  Foie Royale Fi lo Tart ,
Black Cherry Gel ,  Sourdough Crisp
*CGF,*CDF  
-
Picked White Crab & Avocado Tian,  Cucumber Carpicco,  Crayfish.  
*GF,*DF
-
Mini  Camembert,  Pear & Orange Salad,  Focaccia,  F ig Chutney
*GF 

M A I N  C O U R S E
Roast Turkey Crown, Sage & Cranberry Stuffed Turkey Leg,
Goose Fat Roasted Potatoes,  Roasted Brussels With Chestnuts,
Honey Roasted Parsnips & Carrots,  Jus 
*G,*DF

The Duke’s Beef Well ington, Potato Dauphinoise,  Beef Fat
Roasted Carrots,  Watercress Puree,  Jus
*G,D
-
Pan fr ied Hal ibut,  Wild Mushrooms Risotto,  Crispy Poached Hen
Egg,  Parmesan Crisp.  
*G,*D
-
Harissa Spiced Caul if lower Steak,  Caramelised Caul if lower
Puree,  Cheese Sauce,  Pickled Caul if lower,  Salt  Roast Pecans
*VE,G,N

D E S S E R T
Christmas Pudding,  Vani l la Ice cream,
Brandy Sauce,  Redcurrants
*G,*D  
-
Passion Fruit  Curd,  I tal ian Meringue,
Champagne Sorbet,  Short Pastry
*G,*D
-
Selection Of Brit ish Cheese,  Sourdough
Crackers,  Quince Jel ly ,  Grapes,
*G,*D
-
Trio Of Chocolate Mousse,  Kirsch Cherries.
*D  

C H R I S T M A S  D I N N E R
T H E  D U K E  O F  W E L L I N G T O N

S E L E C T I O N  O F  H O M E M A D E  B R E A D ,  O I L S  &
B U T T E R  O N  A R R I V A L  A C C O M P A N I E D  W I T H
G L A S S  O F  B U B B L E S

C O F F E E ,  M I N C E  P I E S  &  P E T I T  F O U R S
T O  F I N I S H  
A L L E R G Y  A D V I C E :  A L L  O U R  F O O D  I S  P R E P A R E D
F R E S H  I N  A  K I T C H E N  W H E R E  N U T S ,  G L U T E N  &
O T H E R  A L L E R G E N S  M A Y  B E  P R E S E N T .  I F  Y O U
H A V E  A  F O O D  A L L E R G Y ,  P L E A S E  L E T  U S  K N O W
B E F O R E  O R D E R I N G  A N D  W E  W I L L  D O  O U R  B E S T
T O  A C C O M M O D A T E  T H E M .  P L E A S E  A S K  Y O U R
S E R V E R  F O R  O U R  A L L E R G E N  G U I D E  L I N E S .  O U R
F I S H  D I S H E S  M A Y  C O N T A I N  B O N E S .  * C G F :
P L E A S E  L E T  S T A F F  K N O W  I F  Y O U  R E Q U I R E  T H E
G F  O P T I O N .  P R I C E S  A R E  I N  £  S T E R L I N G  A N D  A R E
S U B J E C T  T O  C H A N G E  W I T H O U T  P R I O R
N O T I F I C A T I O N .  V A T  I S  I N C L U D E


