
Christmas Day Lunch 
Saturday 25th December 

 
 

Celebrate Christmas Day traditionally in classic surroundings.  
 
Our Head Chef and his team will prepare a sumptuous four course menu with all the trimmings  
so that you can simply relax and enjoy Christmas Day with family and friends.  
Served between 12 noon – 3pm 
 

Beetroot marinated salmon, mustard and lime vinaigrette 
Smoked duck, quail egg and cherry tomato salad, red wine and shallot dressing 
Roasted celeriac and Bramley apple soup, with parsnip shavings (v) 
 

*** 
 

Cranberry and orange granita 
 

*** 
 

Roast Derbyshire turkey with a bacon roll, herb stuffing and gravy 
Roast breast of pheasant, with sloe gin jus and Jerusalem artichoke crisps 
Fillets of sea bass, clam and dill butter sauce on wilted pak choi 
Sweet potato basket filled with goat’s cheese mousse, red pepper dressing and basil cress (v) 

 

*** 
 

White chocolate and raspberry torte, raspberry sorbet 
Christmas pudding, with a snowman biscuit and brandy sauce  
Selection of farmhouse cheese, with red onion confit 
 

*** 
 

Filter coffee and festive treats 
 

£51.95 per person, booking essential 


