
Christmas Day Menu

£75 per head, £45 each for children

Starters
Smoked Trout, Beetroot and Fennel Salad (GF)

Thinly sliced smoked trout, fennel and beetroot salad with shallot and caper dressing

Carrot, Cumin and Star Anise Soup (VG)*#
served with crusty wholegrain bread

Pomegranate, Ricotta and Goats Cheese Mousse (V)(GF)
A tasty cheese mousse with sweet and sharp pomegranate seeds, encased in cucumber with balsamic 

dressing

Main Courses
Traditional Roast Turkey

Crown roast of turkey served with chipolata sausages wrapped in bacon, herby sausagemeat stuffing with 

cranberries, medley of fresh winter vegetables, roast potatoes, white wine and sage gravy and homemade 

cranberry and orange relish

Sirloin of Beef 
  with medley of fresh winter vegetables, roast potatoes, Yorkshire pudding, bay, mustard and red wine 

gravy and horseradish sauce.(GF without Yorkshire)

 Tuna Steak with Creamy Mustard and Herb Sauce (GF)
Tuna steak cooked to your taste, creamy Dijon, tarragon and dill sauce, crushed, minted new potatoes and 

a medley of fresh vegetables 

Portobello Mushroom Wellington (VG)
Homemade mushroom and nut wellington served with wild mushroom gravy, veggie roast potatoes, and 

medley of fresh winter vegetables

Desserts
Individual Christmas Pudding+

Made for One!  Served with homemade brandy butter, and luxury vanilla ice-cream

Chocolate, Clementine and Chestnut Tart (GF)
 Dark chocolate, clementine slices and chopped chestnuts in a sweet pastry case, served with luxury 

orange sorbet 

Tropical Trifle
Layers of ginger cake, fresh pineapple and mango finished with ginger wine, custard and Chantilly cream

Cheese Platter*
Chef’s selection of English cheeses with speciality savoury biscuits, celery, fresh fruit and homemade 

chutney

To Finish
Fresh ground coffee and chocolates

www.thecrownks.co.uk
01794 388360

Key: (VG) Vegan, (V) Vegetarian, (GF) Gluten Free *GF bread/Biscuits available #Dairy Free,
+Vegetarian, Gluten free, Nut free on request

http://www.thecrownks.co.uk/
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