
Christmas Menu 
 

Main Courses 
TRADITIONAL ROAST SUFFOLK TURKEY 

Served with bacon rolled chipolata, pork stuffing, roast potatoes, 
roasted carrot and parsnip with minted cabbage and peas, and chef’s 

stock gravy 
 

PAN FRIED FILLET OF SCOTTISH SALMON (GF) 
Served with minted cabbage and peas, crushed new buttery potatoes 

and a soft herb compound butter 
 

SPICY BUTTERBEAN PIE (VE) 
Served with roasted carrot and parsnip with minted cabbage and peas, 

roast potatoes and gravy 
 

Desserts 
CLASSIC CHRISTMAS PUDDING 

Warm Christmas pudding with a brandy custard 
 

TARTLETTE AU CITRON 
Butter pastry case filled with zingy lemon curd, served with Chantilly 

cream 
 

CHOCOLATE, VANILLA & CHERRY CHEESECAKE (VE) (GF) 
Chocolate biscuit base, layered with waves of chocolate, cherry 

and vanilla flavour 
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