
christmas day menu

5

3 COURSES  |  £125PP
SITTING ONE: 12 - 1  |  SITTING TWO: 3 - 4 

 
 

STARTERS 

WILD MUSHROOM & TRUFFLE OIL SOUP 
rustic bread, salted butter (v)(ngo) 

GAME TERRINE 
poached red wine pear, quince purée, fruit bread 

PAN-FRIED SCALLOPS 
black pudding, chorizo, samphire, chive cream sauce 

BLUE CHEESE PANNA COTTA 
poached grapes, pickled celery, salted hazlenuts, beetroot purée (v)(ng) 

CONFIT DUCK LEG 
braised red cabbage, peppercorn sauce (ng) 

 

 
 MAINS 
 

ROASTED TURKEY BREAST 
cranberry & bacon stuffing, duck roasted potatoes, rosemary gravy (ngo)

 
PAN-FRIED HALIBUT 

sweet potato dauphinoise, king prawn & scallops, champagne cream sauce (ng) 

MOZZARELLA, TOMATO & SWEET POTATO TART 
tomato & red pepper purée 

10OZ SIRLOIN STEAK 
heritage tomatoes, mushroom, hollandaise sauce, hand-cut chips 

 

DESSERTS 
 

TRADITIONAL CHRISTMAS PUDDING 
brandy cream, cinnamon dust (ngo) 

DARK CHOCOLATE & CHERRY DELICE
vanilla ice cream, griottine cherries (ng) 

THE HORSESHOES TRIO OF CHEESE PLATTER 
celery, grapes, chutney, crackers

 
LEMON & LIME CHEESECAKE 

lemon curd ice cream

NG - NON GLUTEN  |  NGO - NON GLUTEN OPTION  |  DF - DAIRY FREE  |  VG - VEGAN  |  V - VEGETARIAN  |  VEO - VEGAN OPTION 
Nuts, allergies and dietary requirements: We regret we cannot guarantee any of our food is totally nut free. Some of our dishes contain nuts and other dishes may contain nuts 
or nut traces. If you have any allergies or special dietary requirements please consult a member of staff and ask to see our recipe book detailing all the ingredients we use in our 

dishes. If you are in any doubt, please select another dish from our menu.
A discretionary service charge of 12.5% will be added to your bill. Please let a member of our team know, should you wish for this to be removed.


