
HOME BAKED SOURDOUGH WITH WHIPPED CHESTNUT BUTTER

SOUP

Caul i f lower  & Thyme Velouté ,  Litt le  Hereford Fritter

STARTERS

Smoked Duck Breast ,  Duck Liver  Pate ,  Cherr ies ,  Chocolate  Crumb
or

Beetroot  Cured Salmon,  Celer iac  & Horseradish  Aiol i ,  Sa l sa  Verde ,  Chicory
or

Chestnut  & Cranberry  Arancini ,  Parsnip Puree ,  Cress

MAIN COURSES

Tradit ional  Roast  Turkey ,  Bacon Rol l s ,  Chestnut  Stuff ing ,  
Seasonal  Vegetables  Turkey Gravy

or
Roast  Leg  of  Lamb,  Roast  Potatoes ,  Seasonal  Vegetables ,  Rosemary Gravy 

or
Wild Mushroom & Sprouts  Risotto ,  Kale ,  Crispy  Hen ’ s  Egg ,  

Cashew & Manchego Beignets
or

Pan Fried Hake Fi l let ,  Celer iac  & Vani l la  Puree ,  Spinach,  
Jerusa lem Artichokes

All  d i shes  above  are  s erved  wi th  gar l i c  & thyme roas t  potatoes ,  mul l ed  wine  bra i sed  red  cabbage ,
Brusse l s  sprouts  wi th  ches tnuts ,  maple  roas t  carrot s  and parsn ips

DESSERTS

Tradit ional  Rich Plum Pudding,  Brandy Sauce ,  Vani l la  Ice
or

Pass ion Fruit  Tart ,  Mango Foam,  Coconut  Macaroon
or

Select ion of  Local  & Brit i sh  Cheeses ,  Wheat  Wafers ,  
F igs  & Pear  

C H R I S T M A S  D A Y  M E N U  

W e  w o u l d  l i k e  t o  w i s h  y o u  a  M e r r y  C h r i s t m a s
 f r o m

 T h e  C a s t l e  H o u s e  T e a m


