
 

 

CHRISTMAS DAY LUNCH 2024 
A festive fine dining experience in our Fleur de Lys Restaurant, indulge your desires in our Head Chef’s luxury 

creations.  
Non-Residents Welcome  

£155.00 per adult & £69.00 per child  
Tables are available for seating in The Restaurant between 12.30pm – 4.00pm  

(Child prices up to the age of 12 years, Children under 4 free of charge) 

 
MENU 

Champagne & Canapés served in the Hall Bar 
 

Chef’s Christmas Amuse Bouche 
 

 

 

Duck Liver Parfait 
Truffle Brioche 

 

 Roasted Seabass 
Miso Turnip, XO Sauce & 

Shrimp Cracker 
 

Pressed Tomato 
Black Garlic Aioli & Feta 

Wild Mushroom Soup 
Crispy Gnocchi, Truffle 

 

 

 
 

Norfolk Bronze Turkey  
Confit Leg, Chestnuts, 

Fondant Potato 
 

Scotch Beef Rump 
Roast Potatoes, Yorkshire 

Pudding, Port Wine Jus 

Halibut 
Maitake Mushroom 

Leek & Potato Veloute 
 

 

Heritage Carrot 
Truffle Cracker, Japanese 

Turnip & Artichoke 
 
 

 
 

Chef’s Christmas Palate Cleanser  
 
 

 
 

White Chocolate and Vanilla 
Mousse 

Candied Lemon & Almond 

Medjool Date Sticky Toffee 
Pudding 

Salted Caramel 
  
 

Christmas Pudding  
Brandy Sauce, Cranberry 

Compote 
 

Stilton 
Chutney, Grapes and 

Crackers 
 

 

 
 

Coffee & Mince Pies 
 

Paris Breast 


