
C R O W N  &  T R E A T Y

S T A R T E R S
 

Crispy  Coated  Camembert ,  roasted  wa lnuts ,  rocket ,
cranberry  sauce  (V )

Ardennes  Pâté ,  toasted  sourdough ,  cockta i l  gherk ins ,  red
onion  chutney

Prawn Cockta i l ,  l e t tuce ,  tomato ,  toasted  sourdough (GFOA)  
Parsnip  and  Nutmeg Soup ,  roasted  wa lnuts ,  toasted

sourdough (Ve ) (GFOA)
Smoked Sa lmon and Melon ,  pomegranate ,  mint  (GF)  

M A I N S
 

Cranberry  Glazed  Turkey ,  ha l f  s teamed/hal f  roasted ,
butter  in jected ,  mois t  and  ju icy  (GFOA)

Honey and  Marmalade  Glazed  Gammon ,  s tar  an ise  (GFOA)
Black  Pepper  and  Gar l ic  Roasted  Beef ,  thyme,  red  on ion

(GFOA)
Sweet  Potato  and  Red  Onion Marmalade  Tart  (Ve )

(A l l  ma ins  come wi th  cr i spy  thyme roasted  potatoes ,  honey
roasted  parsn ips ,  buttery  leeks  and  cabbage  medley ,  carrot  and

suede  mash ,  s tu f f ing ,  un l imi ted  gravy  and  f ina l ly  a  homemade
Yorksh ire  pudding ! )

P U D D I N G S
 

Tradit ional  Christmas  Pudding ,  brandy  custard  or  f resh
cream (GF) (V )  

Chocolate  Truf f le  Brownie  Torte ,  van i l l a  ice  cream,
chocolate  sauce  (GF) (Ve )  

Mince  Pie  Cheesecake ,  van i l l a  ice  cream (V )
Fondant  Bakewel l  Tart ,  g lac ier  cherr ies ,  van i l l a  ice  cream

(Ve)

F I N A L  C O U R S E
 

Select ion  of  Teas ,  Cof fees ,  Chocolate  Fondants  and  Mince  Pies

C H R I S T M A S  M E N U
A D U L T S  £ 8 0  –  C H I L D R E N  ( U N D E R  1 5 )  £ 4 0


