
C H R I S T M A S  E V E  S U P P E R

S T A R T E R S

M A I N S
ROASTED GUINEA FOWL SUPREME

 Guinea  Fowl  Leg  f i l l ed  wi th  Thyme Stuf f ing ,  Buttered  Kale ,  Baby  Her i tage  Carrots ,
Roast ing  Pan Jus

 
VENSION AND CHESTNUT MUSHROOM RAGU

Chive  Meadowsweet  Pomme Purée ,  Cumin Spiced  Red  Cabbage

ROASTED BUTTERNUT SQUASH RISOTTO
Crispy  Shal lo ts ,  Fr ied  Sage ,  Gorgonzo la

D E S S E R T S

CHOCOLATE ORANGE TERRINE
Candied  Orange  Pee l ,  Star  Anise  Spiced  Burnt  Orange ,  Mi lk  Wafer

MULLED WINE MACRON
Fi l led  wi th  Rum and Rais in  Ganache

HARROGATE BLUE CHEESE
Apple  and  Date  Chutney

CELERIAC AND APPLE VELOUTÉ 
Chestnut  Crème Fraiche ,  Truf f le  Croutons

CHICKEN AND APRICOT PRESSING
Pickled  Beetroot  Jam,  Fr isse ,  Sourdough Thins

CHALK STREAM TROUT AND DILL MOUSSE
Roasted  Lemon Dressed  Baby  Watercress

C H O O S E  F R O M  O N E  S T A R T E R ,  M A I N  A N D  D E S S E R T

Warm Mini  Mince  Pies

Please  enquire  i f  you  require  in format ion  about  a l lergens .  

#a lexandermoments  @alexanderhouse



 C H R I S T M A S  D A Y  L U N C H

TRADITIONAL ROAST BRONZE TURKEY WITH ALL THE TRIMMINGS
Apricot  and  Chestnut  Stuf f ing ,  Cranberry  In fused  Turkey  Jus ,  

P igs  in  Blankets ,  Brusse l  Sprouts ,  Roasted  Root  Vegetables ,  Goose  Fat  Roast  Potatoes

SALMON AND SPINACH EN CROUTE 
 Clam Beurre  Blanc ,  Saf f ron  Braised  Cocot te  Potatoes ,  Savoy  Cabbage ,  Baby  Carrots

SWEET POTATO,  ROASTED BEETROOT AND PUY LENTIL WELLINGTON
Shaved  Fennel ,  Watercress ,  Cherv i l ,  Chive  Dress ing

S T A R T E R S

M A I N S

D E S S E R T S
HOMEMADE CHRISTMAS PUDDING

Brandy  Angla ise

RED WINE POACHED WILLIAMS PEAR
Honeycomb Ice  Cream

CHICKEN LIVER AND FOIE GRAS PARFAIT
Toasted  Br ioche ,  Apple  and  Date  Chutney

GIN AND BEETROOT CURED SALMON
Whipped  Goats  Curd ,  Baby  Leaf  Sa lad

Jerusalem Art i choke  Ve louté

Blood  Orange  Sorbe t

Warm Mini  Mince  Pies

Please  enquire  i f  you  require  in format ion  about  a l lergens .  

#a lexandermoments  @alexanderhouse
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 PAN ROASTED TURBOT
Pomme Purée ,  Romanesco ,  Smoked  Caul i f l ower  Puree ,  Chardonnay  Sauce

F I S H



ROAST TURKEY BREAST
Turkey  Jus ,  Gar l i c  and  Rosemary  Roast  Potatoes ,  Star  Anise  Braised  Red  Cabbage ,  Baby

Carrots

ROAST SIRLOIN OF BEEF
Veal  Jus ,  Truf f led  Pomme Purée ,  Wi ld  Mushroom and Spinach  Fr icassee ,  Honey  Roasted

Parsnips

WILD MUSHROOM AND CHESTNUT RISOTTO
Watercress ,  Shaved  Carrot  Cr isps

B O X I N G  D A Y  L U N C H

S T A R T E R S

M A I N S

D E S S E R T S

SALTED CARAMEL AND CHOCOLATE TART
Blackberry  Compote ,  Honeycomb Ice  Cream

BURNT MILK PANNA COTTA
Winter  Spiced  Butter  Biscui ts

SELECTION OF BRITISH CHEESES
Apple  and  Date  Chutney ,  Assorted  Homemade  Crackers

CHICKEN AND DUCK TERRINE
Warm Parsnip  Purée ,  Cr ispy  Shaved  Parsnips ,  Baby  Watercress ,  Truf f le  Oi l

CREAMY BURRATA
Roasted  Butternut  Squash Purée ,  Wi ld  Roquette ,  Toasted  Pumpkin  Seed  Pesto

SWEETCORN CHOWDER
Popcorn  Foam,  Sourdough

C H O O S E  F R O M  O N E  S T A R T E R ,  M A I N  A N D  D E S S E R T

Please  enquire  i f  you  require  in format ion  about  a l lergens .  

#a lexandermoments  @alexanderhouse

Cof fee  & Warm Mince  Pies

Pink  Champagne  Sorbe t


