
T o  F i n i s h

 Tradi t iona l  Chr is tmas  Pudding  
wi th  Brandy  Custard

 
Eggnog  Cheesecake ,  Creme Fra iche  &

Honeycomb

Panettone  & Clement ine  T iramisu
Layers  o f  cof fee  soak  panet tone ,  candied  Pee l ,

Cointreau ,
Mascarpone  & coco  powder

Strawberry  Pav lova  wi th  Mango & Strawberry
Coul is  (g f )

 Mi lk  Chocolate  Crémeux,  B i t ter  Orange  Gel  &
Gingerbread

Chocolate  Orange  Tart  & With  B lood  Orange
Pear ls  (VG,  DF,  GF)

  £ 1 1 0  p e r  h e a d  
C h i l d r e n  £ 5 0  p e r  h e a d  

Terms:  on  Booking  a  £20  per  head  depos i t  i s  required
We a lso  require  a  pre-order  anyt ime up  to  2  weeks

before  the  event  (depos i ts  are  non-refundable ) .
Guests  wi th  a l lerg ies  and  into lerances  further  a l lergen

informat ion  i s  ava i lab le  on  request

C h r i s t m a s  O p e n i n g  H o u r s
Chris tmas  Eve :  12pm to  8pm

Chris tmas  Day :  12pm to  5pm (Bookings  only )

Boxing  Day :  12pm to  5pm (Dr inks  only )

New Year ’s  Eve :  12pm to  8 :30pm
 (Food served  throughout )

New Year ’s  Day :  10am to  3pm
 Cogni to  Café  takeover  wi th  a  spec ia l  brunch  

and  pas tr i e s  menu

C h r i s t m a s  D a y  2 0 2 6
Si t t ings  12 / 12 . 30  & 1 . 30  pm

Including  a  Luxury  Handcraf ted  
Chr is tmas  Cracker

Freshly  baked  by  our  inhouse  Baker
Art isan  Bread  Basket  wi th  Whipped Butters

TO S TART
Smoked Sa lmon,  Avocado  & Crème Fra iche  

on  a  Di l l  Scone

Bubble  & Squeak  Scotch  Egg  wi th  Pear  & Ale
Chutney  (V )

King  Prawn & Crayf ish  Ta i l  wi th  Burnt  Ci trus  A lo i  
(GF,  DF)

Whipped Goat ’ s  Cheese ,  Beetroot ,  P inenuts ,  
Pomegranate  & Blackberry  Gel  (GF)

Butternut  Squash  Soup,  Sage  Oi l  & P inenuts  (VG,
DF)

Pressed  Conf i t  Game,  B lackberry  Jam,  Chargr i l led
Focacc ia  (VG,  DF)

T O  F O L L O W
Tradi t iona l  Roast  Breast  o f  Turkey

 P igs  in  B lankets ,  Sausage ,  Sage  & Onion  Stuf f ing ,
Conf i t  o f  Carrot ,  Roast  Parsnip ,  Brusse l l  Sprouts ,

Roast  & Creamed Potatoes  wi th  Rich  Turkey  Gravy  
 

S low Bra ised  B lade  o f  Beef  in  Red  Wine  
With  Horseradish  Mashed Potatoes ,  Roasted  Onion,  

Conf i t  o f  Carrot ,  Thyme & Gar l ic  Roast  Tomato  
(GF,  DF  on  request )

Prawn,  Sa lmon & Haddock  Wel l ington
Trip le  cooked  Potatoes ,  Capers ,  Lemon Emuls ion ,

 Creamed Fennel  & Cr ispy  Sha l lo ts

Beetroot ,  Sweet  Potato  & Spinach  Tart
Honey  Glazed  Parsnip  Chips ,  Cr ispy  Ka le  & 

Red  Pepper  Sauce  (VG)
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