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Christmas Day at the Clock House

Warm welcome
Cointreau bucks fizz & canapés (VO/GO available)

To start
French onion soup (VG/GO)
Sun Blushed tomato, olive & truffle oil bruschetta (VG/GO)
Local oak smoked salmon, prawn & cream cheese parcels with avocado & lemon cream
Roasted duck pancake rolls with a Lao spicy dipping sauce (GF)

Wait for the elves
Lemon sorbet

Main celebration
Free range roast turkey, pigs in blankets, cranberry & orange stuffing, a yorkshire pud & all the
trimmings (GO available)
Roast sirloin of beef served medium rare with a yorkshire pud & all the trimmings (GO available)

Baked salmon fillet with a sun blush tomato & Prosecco cream served with crushed new potatoes
Chestnut & mushroom wellington (VG/GO available)

All the trimmings include; Roast potatoes, roast parsnips, garlic sauteed sprouts, carrots, braised red cabbage &
cauliflower cheese (VG alternative available)

Dessert
Sticky toffee pudding with ice cream (VO)
Chocolate dome & red berry surprise (VG/GF)
Traditional christmas pudding with winter berries & brandy sauce
Cheese board with sloe gin & red onion chutney

Ho ho ho... time to go

Tea or coffee with warm mince pie puffs

£79.95 per person Kids menu available for under 10 years.
Key: VG (vegan) VO (vegan option) GF (Gluten free) GO (gf option)



