
CHRISTMAS DAY MENU 
6 COURSES FOR £75

To start
Cauliflower and white onion soup  
Apple crisps and chives 

Hand picked white crab tian  
Trio of cucumber, salmon eggs, paprika mayo 

Heritage game terrine   
Smoked welsh bacon, toasted pistachios crumb, 
sweet apple jam, sea salted ciabatta

Then..… Roasted fig in Parma ham, balsamic

To follow..… Champagne sorbet 

Frozen raspberries 

To finish Traditional mince pies and petit fours

The main event
Roast crown of Turkey 
cranberry and apricot stuffing, pigs in blankets, 
roast parsnips, Traditional gravy

Slow braised lamb shoulder Fondant potato, honey 
roasted carrots, rosemary and port jus

Pan fried fillet of hake Chorizo, black olive, baby 
new potatoes, tomato and basil sauce

Cauliflower & spiced chickpea croquettes roast 
aubergine and cumin purée

For dessert
Heritage Christmas pudding 
brandy sauce, pomegranates

Baileys and white chocolate cheesecake  
 Coconut snow, gold leaf, chocolate crumb

Heritage park cheese slate  
Apple chutney, grapes, celery, oat crackers 




