
 

 

 

 

 

 

 

 

Christmas Day Menu  

  

 

Cream of butter nut squash soup with a chestnut cream 

and parmesan flutes 

 

Game bird terrine with  toasted rosemary brioche  

and a cinnamon and date chutney 

 

Salmon and langoustine ravioli with a  

creamy saffron bisque  

 

0-0-0 

 

Elderflower sorbet with champagne  

 

0-0-0 

 

Roast turkey with apricot and walnut stuffing and all the trimmings 

 

Roast rump of Welsh beef with Yorkshire pudding  

and a red wine jus 

 

Pan fried Llyn Peninsula  sea bass with barley risotto 

and a Noilly Prat cream sauce  

 

0-0-0 

 

Home made Christmas pudding with rum sauce 

 

Marble mint chocolate tear-drop filled with dark 

chocolate mousse and raspberry compote 

 

Baileys cheesecake with a roasted chestnut base  

and banana ice cream 

 

0-0-0 

 

Cranberry cheese with home made biscuits and spiced chutney 

 

0-0-0 

 

Coffee and and home made mince pies  

 

£65.00 per person  


