
SEASON’S

Christmas Day 
NO GLUTEN CONTAINING MENU

Book Online Now



You can view our allergen information if you download our app, or visit our website at www.greeneking.co.uk.
Please advise the team of any dietary requirements before ordering. (V) Suitable for Vegetarians.  
(Ve) Suitable for Vegans. Please note that we do not operate a dedicated vegetarian/vegan kitchen area.  
(N) Dish contains Nuts. †Fish, poultry and shellfish dishes may contain bones and/or shell. Scampi may contain 
one or more tail per piece. *All stated weights are approximate before cooking. Our dishes are prepared in 
kitchens where nuts and gluten are present as well as other allergens; we cannot guarantee that any food  
item is completely free from traces of allergens, due to the risk of unexpected cross contamination. We do not  
include ‘may contain’ information. Our menu descriptions do not list all ingredients. Dishes may contain alcohol.  
Calorie counts are correct at time of print. Please be aware the allergen information for our dishes may  
change between the date of booking and the date of your visit. We would advise all of our guests contact a 
member of the team on the date of their visit to confirm the allergen information of their selected meals.

Order at the bar or 
download our app for� 
all menus, allergens 
and payment.

ADULTS NEED AROUND 2,000 KCAL A DAY

STARTERS
SCALLOPS WITH CRUSHED PEAS † 
Pan-fried scallops on a bed of crushed peas with a charred lemon and parsley oil 252kcal

CAULIFLOWER & CHESTNUT SOUP (V)
Served with a rustic seeded roll and butter 461kcal

CHICKEN LIVER & �MARMALADE PATE 
Served with a rustic seeded roll, orange and festive chutney 490kcal

CHEESE FONDANT (V)�
Camembert fondant with an oozing cheese centre served with blistered vine tomatoes, rocket and 

festive chutney 369kcal

DESSERTS
CHOCOLATE & �ORANGE TART (V)
With clotted cream ice cream 524kcal

CHOCOLATE BROWNIE (V)
528kcal With Classic Jersey clotted cream ice cream 126kcal or brandy butter ice cream 134kcal

MAINS
GRILLED SEABASS & KING PRAWNS †
Grilled seabass fillet with prawns, Béarnaise sauce, crushed baby potatoes, samphire, Chantenay carrots 

and charred lemon 716kcal

TRADITIONAL TURKEY DINNER
With a pig in blanket, crispy duck fat roast potatoes, Chantenay carrots, maple glazed parsnips, sprouts, 

broccoli and rich gravy 1380kcal 

ROASTED SQUASH (V) (N) 
Butternut squash stuffed with basmati & wild rice and smoky romesco sauce.  

Served with Chantenay carrots, broccoli, sprouts and gravy 889kcal

Dishes on this menu are made with ingredients that do not intentionally contain gluten. However, due to the  
risk of cross-contamination from a range of ingredients within our kitchens, traces of gluten may be present.  
Please ensure a member of the team is aware that you are ordering from our No-Gluten Containing Menu

£72.95 
F O R  3  C O U R S E S

P L U S  A  G L A S S  O F  F I Z Z  or 
S O F T  D R I N K *  O N  A R R I V A L


