
Christmas Menu  
For Parties of 10 and over. 

10% service charge will be added to parties over 8. 

 
Starters 

 
Wild Mushroom Soup with Toasted Almonds 

-------------- 
‘Cheshire Smoke House’ Oak Smoked Salmon ‘Pillow’ 

Horseradish Cream, Toasted Brioche 
--------------- 

Marinated Beetroot Carpaccio, Goats Cheese Mousse, 
Poached Quails Eggs, Walnut Salad V 

-------------- 
Charcuterie Plate 

A selection of ‘British’ cured hams, Smoked duck, Turkey and pates 
With home made chutney and pickles 

----------------- 
 Crab ‘Cocktail’, Roasted Red Peppers 

Brandy and Tomato Mayonnaise 
 

------------------------------------------------------- 
 

Main Courses 

 
Roast Free range Turkey with all the trimmings, 

Roast Potatoes, Roasting Juices 
£25 

--------------------------- 
Roast Butternut squash and Ricotta Cannelloni,  

Braised lentils and Hazelnut Foam V 
£25 

-------------------------- 
Honey and Port Glazed Roast Duck Breast, Creamed Mashed Potatoes, 

Five Spice Duck Sauce 
£30 

---------------------- 
Slow Cooked ‘Berkshire Pork’ Belly, Creamed Cabbage, Caramelised Apple, 

Grain Mustard Cream Sauce 
£28 

-------------------- 
Poached Smoked Haddock, Bubble and Squeak, Poached hens egg 

White wine butter sauce 
£28 

 

-------------------------------------------------------------------- 
 

Desserts 

Home Made Christmas Pudding, Brandy Custard 
 

Treacle Tart, Lime Clotted Cream 
 

Lemon Posset, Gingerbread Biscuits 
 

Dark Chocolate Tart, Bailey’s ice cream 
 

Selection of Northwest Cheeses served with oat biscuits and 
Home made apple chutney 

Supplement of £1.95 


