
 
 

 

 

Christmas  Day 

Celeriac, hazelnut & black truffle soup,  
toasted focaccia bread, Bungay butter gfo,  v ,  n  

 
Braised Dingley Dell pork belly, calvados & Bramley apple puree, 

compressed granny smith apple, pork scratching gf ,  df  
 

Gin cured chalk stream trout, horse radish butter milk, 
cucumber, elderflower, trout caviar gf  

S t a r t  

M a i n  

F i n i s h  

£160 .00  per  guest  
 

A  £50 .00  non-refundable  deposit  per  guest  i s  payable  upon booking 
Guest  names  &  menu choices  due  before  the  1 s t  December  

Canapés with a glass of fizz or mocktail on arrival 

N  –  C o n t a i n s  N u t s         V  -  V e g e t a r i a n          V G  –  V e g a n            V G O  –  V e g a n  o p t i o n            
V O  –  V e g e t a r i a n  o p t i o n     G F  -  G l u t e n  F r e e         G F O  –  G l u t e n  f r e e  o p t i o n        N F O  –  N u t  f r e e  o p t i o n  

 
P l e a s e  a d v i s e  u s  o f  a n y  d i e t a r y  r e q u i r e m e n t s  o r  a l l e r g i e s  i n  a d v a n c e  

Staithe smokehouse Smoked 
salmon, mini bellini,  yuzu 

honey crème fraîche,   
Exmoor caviar 

Suffolk ham hock 
croquette,  piccalilli gel 

 

Whipped goats’  cheese,  
fig relish, beetroot 

tartlet v  
 

Norfolk bronze turkey, duck fat roast potatoes,  
pigs in blanket, red wine jus gfo  

 
Festive nut roast, roast potatoes, vegetable jus n,  gfo 

 
All roasts served with seasonal vegetables,  stuffing & Yorkshire pudding 

 
Fillet of Hereford beef , potato galletes, oxtail stuffed Roscoff 

onion, bone marrow crumb, truffle jus gfo  
 

Pancetta wrapped monkfish tail, citrus pickled fennel, blood 
orange, baby spinach, blood orange & cardamom beurre Blanc df ,  gfo  

Traditional Christmas pudding,  
aged cognac custard, red currant gf ,  v ,  vgo,  dfo ,  nfo 

 
Valhorana chocolate mousse, blood orange, hazelnut & speculoos 

crumble, praline tuilee nfo  
 

Buttermilk pannacotta, glace cherries, candied pistachios gf ,  n ,  nfo 
 

Festive cheese board, millers biscuits, spiced apple chutney, celery, 
fig, candied walnut, muscat grapes gfo,  vo ,  n ,  nfo  

Tea, filter coffee & petit fours  



 
 

 

 
 

S t a r t  

M a i n  

F i n i s h  

£85.00 per child 
 

A £20.00 non-refundable deposit per child is payable upon booking. 
Guest names & menu choices due before the 1 s t  December 

Y o u n g e r  D i n e r s  ( u n d e r  1 2 ’ s )  

Christmas  Day 

Canapés with a mocktail on arrival 

Staithe smokehouse Smoked 
salmon, mini bellini,  yuzu 

honey crème fraîche,   
Exmoor caviar 

Suffolk ham hock 
croquette,  piccalilli gel 

 

Whipped goats’  cheese,  
fig relish, beetroot 

tartlet v  
 

Celeriac, hazelnut & black truffle soup,  
toasted focaccia bread, Bungay butter gfo,  v ,  n  

 
Suffolk honey & sesame chicken skewers, Italian rocket gf 

 
Tempura prawns, sweet chilli sauce  

Norfolk bronze turkey gfo  
 

Festive nut roast n,  gfo 
 

All roasts served with seasonal vegetables,  stuffing & Yorkshire pudding 
 

Halibut goujons, triple-cooked chips, garden peas 
 

4oz fillet of beef, triple-cooked chips, Italian rocket gf  

Christmas pudding, aged cognac custard, cranberry,  
fig & port compote v ,  vgo,  gf ,  nfo  

 
Chocolate almond brownie, salted caramel sauce,  

Madagascan vanilla ice cream v ,  gf ,  n  
 

2 scoops from a selection of artisan ice creams & sorbets gf ,  v ,  vgo  
 

Tea, filter coffee or hot chocolate & petit fours  

N  –  C o n t a i n s  N u t s         V  -  V e g e t a r i a n          V G  –  V e g a n            V G O  –  V e g a n  o p t i o n            
V O  –  V e g e t a r i a n  o p t i o n     G F  -  G l u t e n  F r e e         G F O  –  G l u t e n  f r e e  o p t i o n        N F O  –  N u t  f r e e  o p t i o n  

 
P l e a s e  a d v i s e  u s  o f  a n y  d i e t a r y  r e q u i r e m e n t s  o r  a l l e r g i e s  i n  a d v a n c e  


