FRIDAY, 25" DECEMBER 2026

Glass of Bubbles & Amuse Bouche

- STARTER -

Spiced Roasted Butternut Squash Velouté (D, G) (VG Available)
Sage Yogurt, Toasted Croute

Devon Crab Remoulade (C, M, E, CE)
Petit Salad, Crayfish, Celeriac & Apple, Dill & Citrus Aioli

Oak Smoked Chicken Breast (D)

Olives, Sun Dried Tomatoes, Parmesan Shavings, Rocket Salad, Pomegranate Dressing

Herb Provence Marinated Artichoke (D, SS) (VG Available)

Beetroot Hummus, Feta Crumble, Sunflower Seed, Truffle Oil

- MAIN COURSE -

Roast Grove Smith Turkey Breast (D, G, CE) (GF & DF Available)
Pigs in Blankets, Apricot Stuffing, Chef's Pan Gravy

Glazed Hampshire Ham (CE, M)

Parsley New Potatoes, Honey & Mustard Cream Sauce

Roast Free Range Minted Rump of Lamb (CE)
Roasted Chantenay Carrots, Thyme Red Wine Jus

Parmesan Crusted Halibut Supreme (F, D, G, SO) (GF & DF Available)

Confit Cherry Tomatoes, Lemon & White Wine Beurre Blanc

Sweet Potato & Lentil Bake (N, D) (DF Available)

Roasted Cashew, Romesco Sauce, Glazed Goats Cheese

All served with Roast Potatoes & All the Trimmings

- DESSERT -
Luxury Christmas Pudding (D, G) (VG, DF & GF Available)

Creamy Brandy Sauce

Orange & Lemon Posset (D, G)
Candied Orange, Shortbread

Cream Filled Raspberry Profiteroles (D, G, E)

Raspberry Créme Anglaise
(90’/\7/ W Chocolate & Salted Caramel Tart (N) (GF & VQ)

8350 Salted Caramel and Chocolate Ganache, Hazelnut
p 0‘202 29 els.co-uk Best of British Cheese Plate (D, G, SO, CE)

T
sa\es@ocea"‘aho Celery, Grapes & Homemade Fruit Compote, Artisan Biscuits

Fresh Filter Coffee & Homemade Chocolate Truffles

£120.00 PER ADULT | £60.00 PER CHILD
£23.00 UNDER 10 YRS OLD
(Separate Children’s Menu for under 10 yrs old)
V- VEGETARIAN | VG - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE

G-GLUTEN INC. WHEAT, WYE, BARLEY, OATS, SPELT OR KHORASAN, D-DAIRY, E-EGGS, C-PRAWNS, CRAB, LOBSTER,
CRAYFISH, F-FISH, D-MILK INC. LACTOSE, N-NUTS, CE-CELERY INC. CELERIAC, M-MUSTARD, SD-SULPHUR DIOXIDE




