
NORFOLK BRONZE TURKEY
Wild  Mushroom & Cranberry  Stuf f ing ,  Yorkshire  Pudding ,  

Bra ised  Red  Cabbage ,  Honey  Roast  Chantenary  Carrots ,  P igs  in  Blankets ,  Cranberry  Jus

SCOTTISH SALMON WELLINGTON
 Mushroom Duxel le ,  Sp inach  Crepe ,  Buttered  Brocco l i ,  Champagne  Cream

 BAKED SWEET POTATO
 Crispy  Kale ,  Sour  Cranberry  Chutney ,  Pomegranate  & Shal lo t  Dress ing  (v ,d f )

For  the  Table :  Bee f  Dr ipping  Roast  Potatoes ,  
Honey  Roast  Parsnips ,  Sprouts  wi th  Shropshire  Blue  Cheese  and  Pancet ta  (g f )

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

S T A R T E R S

M A I N S

Bread wi th  Whipped  But ter
Se lec t ion  o f  Che f ’ s  Canapés

D E S S E R T S
TRADITIONAL CHRISTMAS PUDDING

Brandy  Sauce ,  Vani l la  I ce  Cream

TRIFLE BAULE BAULE
Chant i l ly  Cream,  Custard ,  Sherry  Sponge ,  Strawberr ies

DOUBLE CHOCOLATE TART
Dark Choco late  Truf f le ,  White  Choco late  Mousse ,  Textures  o f  Raspberry

ARTISAN BRITISH CHEESES
Frui t  Chutney ,  Quince  Je l ly ,  Truf f led  Rowhi l l  Grange  Honey ,  Crackers

WILD GAME TERRINE
Bitter  Orange  Marmalade ,  P ick led  Blackberr ies  & Mult i seed  Cracker

CURED SOUTH COAST SEA TROUT
 Smoked Cherry  Tomato ,  Gordal  Ol ive ,  Ja lapeno ,  P ink  Radish  & Avocado  (g f ,d f )  

ROAST BUTTERNUT SQUASH & COCONUT SOUP
Truf f led  Parmesan Choux  (v )

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

#a lexandermoments  @rowhi l lgrange

Cof fee  and Warm Mince  Pies



Your  cho ice  o f :

NORFOLK BRONZE ROAST TURKEY

HONEY GLAZED HAM

ROAST ROOT VEGETABLE & WILD MUSHROOM WELLINGTON

With  Bee f  Dr ipping  Roast  Potatoes ,  Brusse l s  Sprouts  wi th  Pance t ta ,  
Roast  Chantenay  Carro ts ,  Honey  Glazed  Parsnips ,  Yorkshire  Pudding ,  

P igs  in  Blankets  & Wild  Mushroom & Cranberry  Stuf f ing  

S T A R T E R S

C A R V E R Y

D E S S E R T S
TRADITIONAL CHRISTMAS PUDDING

Brandy  Sauce  and  Vani l la  I ce  Cream

DARK CHOCOLATE ORANGE BROWNIE
Choco late  Glaze ,  Vani l la  I ce  Cream,  Choco late  So i l  (g f ,  d f )

ARTISAN BRITISH CHEESES
Shropshire  Blue ,  Winter  Dale  Shaw,  Dr ied  Frui ts ,  Chutney ,  Crackers

Cof fee  & Warm Mince  Pies

SERRANO HAM
Serrano  Ham,  Compressed  Chantera is  Melon ,  L ime (g f ,  d f )

DOCKYARD GIN CURED SCOTTISH SALMON
Crispy  Capers ,  Di l l  Crème Fraîche ,  P ink  Radish  (g f )

CELERAIAC & PEAR SOUP
Goats  Cheese ,  Sage ,  Cranberry  & Sunf lower  Bonbon (g f ,v )

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

#a lexandermoments  @rowhi l lgrange

C H R I S T M A S  D A Y  C A R V E R Y

Bread wi th  Whipped  But ter



B O X I N G  D A Y  M E N U

CURED MACKEREL
Pink Grapefru i t ,  Tomato  Dress ing ,  P ick led  Radish  & Cucumber  (g f ,  d f )

o r

HEIRLOOM TOMATO CARPACCIO
Tomato  dress ing ,  P ick led  Radish  and  Cucumber ,  Mezuna,  F irs t  Press  Ol ive  Oi l  (ve ,g f )

F I R S T  C O U R S E

Sourdough wi th  Whipped  But ter  & Gremolata

CRISPY TRUFFLED MUSHROOM ARANCINI
Cac io  de  Pepe  Parmesan Cream,  Cured  Egg  Yolk ,  Cr ispy  Parma Ham (vo )

S E C O N D  C O U R S E

ROAST SIRLOIN OF BEEF
Crispy  Potato  Cake ,  Sa l t  Baked  Celer iac  Purée ,  Chestnut ,  Buttered  Brocco l i ,  Baro lo  Red

Wine  Jus

o r

MISO ROAST CAULIFLOWER
Sultana  Purée ,  Chestnuts ,  Creamed Spinach ,  Cr ispy  Chickpeas  (v )

T H I R D  C O U R S E

Blood  Orange  Sorbe t  & Pear  Ginger  Re l i sh

ROCKY ROAD
Dark Choco late  Mousse ,  Textures  o f  Cherry ,  Choco late  So i l

F O U R T H  C O U R S E

Tea,  Cof f ee  and Pet i t  Fours

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

#a lexandermoments  @rowhi l lgrange


