
CHRISTMAS DAY MENU

Festive nibbles on arrival

Smoked ham hock and pistachio terrine with apricot mustard fruits

Chestnut and parsnip soup with crispy bacon lardons, crusty bread, Jersey butter 

Beetroot salad, baked goat’s cheese, toasted seeds, rocket & apple, green pesto (v) 

Cured salmon, horseradish cream, dill & cucumber salad

Breaded local scallops, katsu sauce, picked cucumber and red onion salad, coriander

Roast turkey crown, bacon and chipolata rolls, stuffing, roasted root vegetables, 
sprouts, glazed red cabbage and turkey gravy 

Roast rib eye of beef, Yorkshire Pudding, seasonal vegetables, red wine jus

Baked cod fillet, sweet corn and chorizo risotto, roasted fennel 

Pan fried sea bass, lemon and caper sauce, brown butter, seasonal vegetables

Gnocchi, roast cauliflower and shallots, Parmesan sauce (v)

Liberation Ale Christmas pudding and brandy sauce

Cheese plate with grapes and biscuits

Hazelnut and cranberry brownie, chocolate sauce, Jersey vanilla ice cream (v)

Affogato with Christmas wontons (v)

Coffee or Tea

£55 per person

Allergen Info
(v) Veggie friendly (ve) Vegan friendly  -  Ask us about gluten friendly dishes

Please always inform a member of our team of any allergies before placing your order, as not all ingredients can be listed. Detailed allergen information is available upon request. 
We cannot guarantee the total absence of allergens in our dishes.


