
Christmas Day Menu – Gluten Free 
 

£100 Per Person (under 12’s £50) 

 
 
 
 

Starters: 
 Pan Roasted Devon Scallops - Parsnip Purée, Parsnip Crisp, Pomegranate, 

Mirco Salad  
(milk, sulphites, mullocks) 

 
Cauliflower and Truffle Velouté - Gluten Free Bread  

(milk, sulphites) 
 

Pan Roasted Venison – Caramelised Shallot, Cherry Ketchup, Jus 
(milk, sulphites, egg) 

 

Mains: 
  

Roasted Clarkson’s BuJered Turkey Breast - Goose Fat Potatoes, Carrot and 
Swede Mash, Sauteed Sprouts and PanceJa, Honey Roasted Root Vegetables, 

Gluten Free Gravy  
(sulphites, soya, milk) 

 
TasMng of Lamb – Pan Roasted Lamb Rump, Celeriac Dauphinois, Pressed Lamb 

Breast, Braised Lamb Ribs, Celeriac Puree, BuJered Greens, Lamb Jus  
(sulphites, milk, celery) 

 
 

Desserts: 
 

Poached Spiced Pear and Winter Berry Meringue, ChanMlly Cream, Berry 
Sorbet  
(milk) 

 
 


