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CHRISTMAS 
LUNCH

DECEMBER 25TH 2025

£99 per adult
£45 per child 5 – 12 years

Under 5 years free

£50 per person deposit on booking, No booking will be taken without 
a deposit being paid at the time. Remaining full payment by 1st 

December 2025. If not paid on that date, then booking 
is released and re-sold. Non-refundable. All 

bookings must be paid in full 
by 1st December 2025. 
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(GF) GLUTEN FREE
(V, VG) VEGETARIAN DISHES CAN BE MADE VEGAN WHEN REQUESTED

CHRISTMAS 
LUNCH

STARTERS

ROASTED BUTTERNUT SQUASH (GF, V, VG)
red onion, tomato velouté

HAM & CHEDDAR CROQUETTE
pickle pineapple chutney

CRISPY HAKE
aioli, piquillo salsa

CLEMENTINE, BEETROOT, PECORINO & 
POMEGRANATE SALAD  (GF, V, VG)

MAINS

TRADITIONAL PEMBROKESHIRE TURKEY (GF)
with all the trimmings, apricot & pork stuffing 

ROASTED HAUNCH OF VENISON (GF)
tender stem broccoli, venison faggot, pear

WILD MUSHROOM PITHIVIER (V, VG)
spinach, watercress sauce  

ROASTED WELSH SIRLOIN OF BEEF
Yorkshire pudding

WHOLE GRILLED LEMON SOLE (GF)
miso, maple syrup & chili butter 

COFFEE, MINCE PIES & CHOCOLATES

CHAMPAGNE SORBET (GF, V, VG)
(Lemon sorbet alternative)

DESSERTS

TRADITIONAL CHRISTMAS PUDDING (V, VG)
brandy cream, rum and raisin ice cream  

RHUBARB TART (V)
lime & ginger syllabub 

CHOCOLATE CREMOSA (GF, V)
marinated cherries, meringue 

SELECTION OF WELSH CHEESE (GF, V)
homemade chutneys


