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Christmas Menu 2026

Available 4 November to 23 December 2026
2 courses £30 per person | 3 courses L35 per person

Starters
Homemade broccoli and stilton soup (V) Fried Camembert Rounds (V)
Served with a crusty dinner roll and butter. Served with salad garnish and cranberry sauce '
Lightly seasoned whole chicken wings Mushrooms on toast (V) ;
(GF) Sauteed mushrooms served on
Served with an orange and cranberry mavo dip. loasted garlic bread (VeA).
Mains
Traditional roast turkey and gammon Slow-cooked lamb shank (GF)
Served with roast polatoes, stulfing, pig-in- Finished with a redcurrant glaze and served
blanket, seasonal vegetables and homemade with garlic mash, seasonal vegetables and
turkey gravy homemade gravy
Lentil, orange and cranberry parcels (Ve) Festive fried chicken burger f
Served with roast potatoes, stuffing (GFA), Served in a brioche bun with bacon, salad and \
vegan blankels, seasonal vegelables and orange and cranberry mavo, with triple-cooked
homemade onion gravy (GFA) chips and homemade slaw z
Desserts
Traditional Christmas pudding with brandy sauce or custard (V) #\

Millionaire’s tart with champagne sorbet (GF) (Ve)
Mince pie flavour ice cream sundae (V)

Individual cheeseboard (+£5 supplement) (V)

Booking, deposit and pre-order required, please enquire for details

(V) = Vegelarian : (Ve) = Vegan : (VeA) = Vegan alternative available
(GF) = Gluten-free : (GFA) = Glulen-[ree allernalive available

(023) 8184 5534

4/' www.[oreslinnashurst.com



