
 
 

 

CHRISTMAS DAY SAMPLE MENU 

A discretionary 10% service will be added to your bill. All our food is prepared in a kitchen where cross contamination may occur and our menu  
descriptions do not include all ingredients. Full allergen information is available upon request. If you have a question, food allergy or intolerance,  

please let us know bef ore placing your order. Some of our dishes contain alcohol - please ask a team member for further details.  

 £95 per person | Available 12.00pm – 3pm • 

 
TO START 

 
 VELOUTE OF CARROT & PUMPKIN (v) 

Parmesan croutons  
 

MPW ENGLISH CHARCUTERIE 
Celeriac remoulade, toasted sourdough 

 
CLASSIC SCOTTISH SMOKED SALMON 

Capers, shallots, lemon and buttered wholemeal bread 
 

SALTED ROASTED GOAT`S CHEESE SALAD (v) 
Candies walnuts, walnut dresing 

 

 

MAIN COURSES 
 

ROAST TURKEY 
Served with all the trimmings, cranberry, roasting juices 

 
GRILLED LEMON SOLE A LA SICILLIAN 

 
CREAMY POLENTA 

Aged Italian cheese, grilled woodland mushrooms, buttered leaf spinach (v)  
 

BRAISED OX CHEEKS 
Pomme purée, baby onions, bacon, mushrooms, carrots 

 
ROASTED STRIPLOIN OF BEEF 

Served with all the trimmings, pan jus 

 

 

DESSERTS 
 

TRADITIONAL PLUM PUDDING  
Served with brandy sauce 

 
70% BITTER CHOCOLATE MOUSSE  

Hazelnut nougatine 
 

CONFIT PEAR CRUMBLE  
Cinnamon crumble, vanilla ice cream 

 
CHEESE SELECTION   

Quince & artisan biscuits 

 


