
C H R I S T M A S  D A Y
IN  THE HAYLOFT BAR &  GRILL

25  Decembert h

£1 10  per  adu l t  |  £55  per  ch i ld

Canapé
 Baker ’s  Basket  –  Compound but ter,  o l i ve  o i l  &  ba lsamic  v inegar

To Start
Roasted  But ternut  Squash  Soup –  Fest ive  compound but ter,  crusty  ar t i san

ro l l  ( VGA)  (GFA)
Smoked Sa lmon Pâté  –  Cream cheese ,  d i l l ,  warm sourdoug h ,  lemon ge l

Smoked Duck  –  Wi th  ce ler iac  rémoulade  and  cranberr y  ge l  (GF)

Intermediate
Lemon Sorbet  –  A  re f resh ing  pa late  c leanser

Main Courses
Roast  Beef  –  Wi th  rosemar y  roast  potatoes ,  seasona l  vegetab les ,  Yorksh ire

pudding  (GFA)
Roast  Turkey  –  Wi th  rosemar y  roast  potatoes ,  seasona l  vegetab les ,  honey-

roasted  p igs  in  b lankets
Herb-Crusted  Cod Lo in  –  On crushed  new potatoes ,  samphire ,  asparagus ,

and  champagne  beurre  b lanc
Chestnut  &  Mushroom Wel l ington  –  Wi th  rosemar y  roast  potatoes  and

seasona l  vegetab les  ( VG)

Desserts
Tradi t iona l  Chr is tmas  Pudding  –  Brandy  sauce  and  cranberr ies  (GFA)
W hi te  Chocolate  Cheesecake  –  Wi th  caramel i sed  whi te  choco late  and

strawberr y  ge l
Warm Banana  Bread  –  Wi th  vegan  custard  and  fest ive  berr y  compote  ( VG)

To Finish
 Pet i t s  Fours  –  Ser ved  wi th  tea  or  cof fee


