CHRISTMAS LUNCH MENU

SPECIAL DIETARY REQUIREMENTS INCLUDING ANY ALLERGIES:

Menus include a glass of Warm Mulled Wine on arrival (Alcoholic or Non-
Alcoholic). Fresh bread & butter, chilled water, and tea or coffee are all included

THE MENU CHOICE IS EITHER THE STANDARD CHRISTMAS MENU OR THE
ALTERNATIVE VEGETARIAN/ VEGAN MENU.
YOU CANNOT MIX & MATCH FROM BOTH

Please circle your choice:

Standard Christmas Menu

Hot Smoked Salmon Rillettes Pickled Cucumber, Apple, Créme Fraiche & Crisp
Toast (Gluten Free on Request, Dairy Free On Request)

Roasted Carved Breast of Local Bronze Turkey Pigs in Blankets, Roasted
Potatoes, Chestnut Stuffing, Seasonal Vegetables & Gravy (Gluten Free On
Request, Dairy Free on Request)

Hever Castle Christmas Pudding Armagnac Custard & Griottines Cherries (Gluten
Free, Dairy Free on Request,

Vegetarian/Vegan Menu

(THESE WILL BE SUBSTITUTED WHEN RELEVANT DIETARY REQUIREMENTS ARE ADDED TO
THE BOOKING FORM)
Smooth White Cauliflower Soup Roasted Cauliflower & Lightly Spiced Olive Oil
(Gluten Free, Dairy Free, Vegan)
Chestnut & Onion Roast Roasted Potatoes, Glazed Root Vegetables, Brussel
Sprouts & Mushroom Sauce (Gluten Free, Dairy Free, Vegan)
LEMON POSSET MULLED PLUM COMPOTE & VANILLA SHORTBREAD CRUMB (GLUTEN FREE,
DAIRY FREE, VEGAN)

Also, please advise us of any food allergies so we can notify the restaurant in
advance of our visit



