
t h e  w i l m o  C h r i s t m a s  d a y 
f e a s t i n g  m e n U

All dishes included and served family style

STARTERS
House sourdough, sea salt butter

Fruits de Mer; - Argentine red prawns, Gin & Tonic cured salmon, oysters & mignonette, 
Avruga & salmon caviar blinis, dressed crab, cocktail sauce, lemon

Duck liver parfait, duck & pork rillettes, hand raised game & cranberry pie, quince jelly, Cornichons 

Roasted beetroots, radishes, radicchio, chicory & blood orange (VG)  

MAINS
Roasted turkey crown stuffed with pork & apricot stuffing, 

maple glazed pigs in blankets, game chips, bread sauce

Maple & mustard roasted gammon

Dry aged John Gilmour beef rump, horseradish cream, Yorkshire puddings

Winter squash & vegan haggis wellington (VG) 

(All MAiNS SERvEd wiTh RoASTEd poTAToES, hoNEy RoASTEd cARRoTS & pARSNipS, 

cAuliflowER & bRoccoli gRATiN, bRuSSEl SpRouTS & gRAvy)

dESSERTS
Fruits of the forest & pistachio pavlova

Coconut, rum, banana & chocolate Yule log (VG)

Christmas pudding, brandy butter ice cream
Seasonal Cheese board, spiced pear chutney, truffle honey, salted cracker 

(AddiTioNAl coST - £12 foR 2 pEoplE)

AddITIoNS
Beef wellington 

(upgRAdE bEEf RuMp oR TuRkEy To wElliNgToN,  

foR AddiTioNAl £20 pER hEAd, MiNiMuM 2 pEoplE)

Sea Bass en croute, bearnaise sauce 
(SERvEd iNdividuAlly, oNly AvAilAblE upoN REquEST, No ExTRA coST)

Adults need around 2000 kcals a day. Scan the QR 
for allergen and kcal information, or ask a member of 
the team for more details. Items subject to change but 
allergen information via the QR code will be accurate.

A chRiSTMAS dAy MENu 
foR youR liTTlE oNES iS 
AvAilAblE oN REquEST.

£95 pER pERSoN
Add A glASS of NyETiMbER - £12

A 3 course alternative option to our feasting menu is available on request


