
Served 12PM - 9:30PM, from 28th November - 3rd January

with Lemon 
Cream & Crushed 
Meringue (v)

Sicilian Lemon 
Cheesecake

with Coconut Sorbet & 
Passionfruit Coulis 
(v,vga,gfa)

White Chocolate 
Panna Cotta

with Brandy Sauce (gfa)

Mini Mince Pies  £1.75£1.75
A Range of English, Herbal & Fruit Teas & Infusions or Fresh ‘Bean to Cup’ Coffee £3.75£3.75

Traditional Plum 
& Raisin Figgy 
Christmas Pudding

Additionally, Enjoy the Festive Season with

Desserts

with Traditional Roast Winter Vegetables 
& Lyonnaise Potatoes (v)

Ratatouille Stuffed Pastry Parcel

with Crushed New Potatoes, Buttered Stem 
Broccoli & Truffle Hollandaise (gfa)

Butter-Roast Salmon Fillet

with Traditional Roast Root Vegetables, 
Roast Potatoes, Sage & Onion Stuffing, Pigs 
in Blankets, and Orange & Thyme Jus (gfa)  

Herb Slow-Roast Staffordshire 
Turkey

Mains

with Exotic Baby Cress & Smoked Tomato 
Salsa (v)

Croxton Manor Mature Cheddar
Cheese & Chive Soufflé

with Mixed Wild Leaf Salad, 
Rustic Bread & Red Onion Marmalade (gfa)

Smoked Chicken Liver Parfait

with Basil Oil & Petit Pain Roll (v,vga,gfa)
Smoked Tomato & Red Pepper Soup

Starters

Celebrate the magic of Christmas with our specially-crafted menu, designed to delight every
 palate, and bring warmth, cheer, and magic to the festive season. 

MENU
Festive Restaurant

All Desserts £9

Caramelised Fig, Charred Beetroot,
and Crumbled Goat’s Cheese Salad
with Lemon Mustard Dressing (v,gfa)

with Vanilla Pod Ice 
Cream & Chocolate 
Truffle Sauce (v,vga,gfa)

Belgian Dark
Chocolate Brownie

£9

£9

£21

£21

£21

£8

£9

£24

with Traditional Roast Winter Vegetables, 
Roast Potatoes, Herb Jus and a side of 
Apple Sauce (gfa)

Confit Pork Belly


