
CHRISTMAS DAY

Menus subject to change. If you have any allergies or special 
dietary requirements, please let a member of staff know.

10% service charge added to each table 

STARTER

DESSERT

MAIN
SEARED SCALLOPS (GF)

Cauliflower mousseline, chorizo crumb

CHICKEN LIVER PÂTÉ (GFA)
Red onion marmalade, warm sourdough toast

ROASTED BUTTERNUT SQUASH 
SOUP (GFA) (V)

Warm sourdough bloomer, French butter

PRAWN AND AVOCADO TIAN (GFA)
Marie Rose sauce

HONEY BAKED CAMEMBERT
Toasted pecan and walnuts, garlic crostini

RASPBERRY CREME BRULÉE

VALENTINI’S ICE CREAM TRIO

CHOCOLATE & MASCARPONE PROFITEROLES

TURKEY CROWN (GF)
Sage and onion stuffing, roast potatoes, 

roasted vegetables, pigs in blankets, pan gravy

MUSHROOM WELLINGTON
Gratin dauphinoise, grilled asparagus, red wine jus

BEEF WELLINGTON
Gratin dauphinoise, grilled asparagus, red wine jus

PAN SEARED COD LOIN (GF)
Grilled asparagus, mashed potatoes, 

creamy vermouth sauce

HERB CRUSTED RACK OF LAMB
Crushed red bliss potatoes, market vegetables, 

rosemary Madeira sauce

£85 PER PERSON | CHILDREN UNDER 10 £35


