
Christmas day menu 2025
Starters

Homemade focaccia topped with sundried tomatoes,
Tapendae, burrata and lemon zest v

Smoked mackerel pate créme fraiche & chive, beetroot,
cucumber on rye toast V/gf*

Mushroom pate beetroot & cucumber on rye toast GF*/Ve
Twice-baked red pepper & caerphilly souffle with

dressed leaves GF
Norton Farm potato & leek soup V/VE*

 Homemade chicken goujons

MAins
roasted Pembrokeshire gold turkey breast

duck fat roast potatoes, sausage meat stuffing GF
Roast Landsker sirloin of Beef

duck fat roast pembrokeshire potatoes & yorkshire pudding GF
Clove studded glazed gammon

duck fat roast pemrokeshire potatoes GF
Roast Shallot & balsamic Tarte Tatin V/VE

roast pembrokeshire potatoes GF

Sides
roasted root vegetables GF/V/ve

Celeriac fondant

Cauliflower & Broccoli cheese GF/v
Traditional Brussels sprouts GF/v/ve

Peas GF/v/ve

Please advise us if you have any food allergies or intolerances
GF - Gluten Free / GF* - Can be made gluten free V - Vegetarian / v* - Can be made Vegetarian / VE - Vegan / vE* - Can be made Vegan

desserts
Christmas pudding GF*/ve

Selection of cold desserts GF*/v*/ve*
Ice cream pot for the children GF/ve*

Cheese board selection of welsh cheese and crackers v


