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% Christmas Day

Menu
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Starters
Duck Carpaccio Shetland Scallops Roast Cauliflower Soup
Orange & fennel crusted duck Baked Scottish scallopsinthe  Served with sage and
carpaccio, apple & kohlrabi shell, samphire, orange & chestnuts, sourdough (vg)
remoulade, cranberries (gf) garlic butter (gf)
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Champagne Sorbet & Cassis Liqueur
Mains
Northumbrian Turkey 23 Day Aged Sirloin of Beef
Pigs in blankets, sage stuffing, Served with braised spiced red
duck fat roast potato, gravy, roast cabbage, duck fat roast potato,
vegetables, sprouts, cranberry Madeira sauce, roast vegetables
sauce (gf)

Pan-Roast Halibut Supréme Salt-Baked Beetroot Wellington

Served with Ratte potatoes, girolle Salt baked beetroot & wild mushroom
mushrooms, samphire, Champagne Wellington, celeriac purée, Brussels

butter sauce sprouts, red onion gravy (vg)

Desserts

Our Own Christmas Pudding Victoria Plum & Apple Crumble
Our own luxurious pudding laced in Bellingham Victoria plums, apples & spices
XO brandy sauce (v) stewed under a sweet, crunchy crumble &

vanilla custard (v)(n)

Marquise au Chocolat

Salted chocolate, hazelnut & Kirsch
cherry marquise (v) (n)



