
CHRISTMAS DAY MENU

£195 per person

Welcome glass of Gusbourne Blanc de Blancs on arrival

MALT LOAF

FESTIVE BRIOCHE 
Chestnut butter

CRISPY DUCK LEG
Parsnip purée, braised red cabbage, red wine jus 

SELECTION OF
ARTISAN CHEESES

CHRISTMAS PUDDING 
Brandy custard, cranberry compote

C&W PRAWN COCKTAIL

NORFOLK BRONZE TURKEY

OR

SIGNATURE BEEF WELLINGTON

Argan prunes & Baron Bigod

Beef-glazed carrots, Cabernet Sauvignon sauce

Devonshire crab, avocado, lettuce, bisque mayonnaise 

Pigs in blankets, honey-glazed winter roots,
duck fat roast potatoes, sage & chestnut stuffing, cranberry jus 

Please inform us of any dietary requirements or allergies you may have. 
A discretionary 10% service charge is added to all our bills. All our prices include VAT charged at 20%.

our festive menus are subject to change
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