RESTAURANT

CHRISTMAS DAY

£105 per person
Under 3 years: £30 per head | 3-10 years old: £60 per head | Over 10 years: Full price

Two Sittings Available
12:30 pm or 2:30 pm | Hotel closing at 6:30 pm

Pre-order and full payment required by the week commencing 7th December 2026

CANAPES & PROSECCO ON ARRIVAL

SMOKED MACKEREL RILLETTE
Cucumber Gel, Finger Lime, Pumpernickel

AIR-CURED VENISON
Whipped Crowdie, Pickled Redcurrant, Crouton

PEA & FETA CROQUETTE
Mint Aioli, Micro Sorrel

STARTERS

CITRUS-CURED SEABASS (GF)
Daikon Radish, Compressed Cucumber, Cultured Cream, Finger Lime

CECIL’S KING PRAWN COCKTAIL (GFO, DF)
Spiked Marie Rose, Dill-Marinated Tomatoes, Pickled Cucumber, Avocado Mousse, Frisée Lettuce,
Pumpernickel Crumb

GAME TERRINE (DF)
Pickled Redcurrants, Frisée Lettuce, Redcurrant Dressing, Sourdough Toast

WHIPPED STILTON & PEAR SALAD
Torched Chicory, Pickled Celery, Frosted Walnut, Pumpernickel Crumble

TRUFFLED CELERIAC SOUP (GF)
Ciabatta Croutons, Toasted Pistachio, Rose

INTERMEDIATE

RASPBERRY & SORREL SORBET
Freeze-Dried Raspberry, Red Vein Sorrel

V - VEGETARIAN VG - VEGAN GF - GLUTEN FREE DF - DAIRY FREE O - ON REQUEST



RESTAURANT

AT

WESTON HOTEL

MAINS

ROASTED BREAST OF BRONZE TURKEY (GFO)
Cranberry & Pistachio Stuffing, Pigs in Blankets, Bread Sauce

ROASTED RUMP OF BEEF (GFO)
Yorkshire Pudding

Both Served with Mash, Roasted Carrot & Parsnip, Braised Red Cabbage & Red Wine
Gravy

ROASTED SALMON
Spiced Pumpkin Velouté, Roasted Pumpkin, Hazelnut, Sage Oil, Crispy Kale

SAVOY, PARSNIP, CHESTNUT & QUINCE ROULADE
Fondant Potato, Charred Onion, Sage Crumble, Cider Reduction

DESSERTS

BLACKCURRANT DELICE
Toasted Madeira Cake, Whipped White Chocolate, Sugar Tuile

STEM GINGER & TREACLE CAKE
Clementine Compote, Clotted Cream, Ginger Nut Crumble

CECIL’'S HOMEMADE CHRISTMAS PUDDING
Cognac Custard

CHEESE BOARD (GFO)

A Choice of Three Exceptional English Cheeses, Served with Stag Artisanal Crackers, Ale Chutney,
Celery, Grapes & Seaweed Butter

*Cheeses Selected Closer to the Time*

TO FINISH

Tea or Coffee with Handmade Petit Fours
Coffee & Walnut Semolina Squares

Cherry Bakewell Fudge
Cherry Kirsch Truffles

V - VEGETARIAN VG - VEGAN GF - GLUTEN FREE DF - DAIRY FREE O - ON REQUEST



