THE HAYLOFT

CHRISTMAS DAY
25th December 2026

Adults [110pp | Children [55pp

TO BEGIN

seasonal cocktail : egg nog espresso martini or a glass of champagne

a Selection of three festive canapés

STARTERS

Pan fried Scallop
Black pudding, Parma ham, Apple, cider beurre Blanc
Pan Fried Duck Breast
Orange & passion fruit, Crisp parsnip, Spiced Duck Jus
Soup
Roast Butternut squash and chestnut

Rosemary Focaccia, Herb butter

MAINS

Roast Turkey
or
Roasted Welsh Beef
Goose fat & rosemary potatoes, honey Roast vegetables, Red cabbage, buttered greens,
Yorkshire pudding, sausage & cranberry stuffing, pig in blanket, Gravy
Canliflower cheese and suateéd greens with pancetta served family style

Salmon en croute
Dill Emulsion, buttered greens
Chickpea and lentil cannellini

Hazelnut romesco, salted kale

PUDDINGS

Christmas pudding
Brandy cream, Rum and Raisin Ice cream
Christmas yule log
Chestnut mousse, citrus & chocolate
Apple Tarte tatin

Salted caramel Ice cream, cinnamon crumb

Teas & coffee served after dinner with warm house made mince pies
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