
 

Dessert

 

Sorbet Course 

Please let your server know if you have any allergies or intolerances. A full allergen menu is available via the QR code. Calorie information may fluctuate, and we cannot guarantee the absence

of all allergens. Adults need around 2000kcal a day. 

gf – made with gluten free ingredients, v - vegetarian, ve - vegan 

Scan for full

allergens

breakdown 

Christmas Day Menu

Starters

Staithe Smokehouse smoked salmon, celeriac, apple, beetroots 

Salad of artichoke, pea, mint & spinach pesto, feta 

Slow cooked chicken terrine, tarragon & truffle mayonnaise, crostini 

Knebworth estate duck croquettes, plum & cherry compote, rocket 

Duo of Knebworth estate venison, rosemary fondant, wild mushrooms, celeriac, game jus

Roasted Norfolk bronze turkey crown, garlic & thyme roasted potatoes, stuffing, with all the trimmings 

Mushroom and butternut squash wellington, garlic & thyme roasted potatoes, roasted parsnip with all the trimmings 

Baked sea bass, Brancaster mussels, samphire, caper & white wine velouté

Warm Viennese mince pie, vanilla ice cream 

Christmas pudding, brandy sauce 

Chocolate roulade, mulled cherries 

£100pp

Canapes and champagne on arrival 

Main


