
Baked scallops
Scallops baked in truffle butter, truffle shavings, 
chives, bacon & parmesan crumb

King prawn & avocado  GF(b)
Roasted king prawns, avacado salsa, crispy lettuce, 
bloody mary, lemon mayo

Butternut & Sage Soup  GF(b)  VG
Butternut squash with sage, thyme & white pepper, 
crusty ciabatta 

Duck Rillette  GF(b)  N
Pressed confit duck, celeriac remoulade,  
pickles, crostini

Goats cheese salad  GF  V  N
Baked goats cheese, walnut, fig, apple & beetroot 
salad with balsamic dressing

  STARTERS

Christmas Pudding
Classic fruit sponge with festive spices, served  
with brandy cream

Chocolate & Orange Cluster
Light chocolate sponge with chocolate truffle, tangy 
orange centre, piped cream, orange sauce, a cream 
filled profiterole

Festive Crème Brulee  GF(b)
Vanilla & cinnamon set cream, caramel topping, 
winter berries, shortbread biscuit

Rum & Raisin Cheesecake
Crunchy biscuit base, creamy baked cheesecake, rum 
soaked raisins, glaze and a gold shimmer dusting, 
served with cream or ice cream

Cheese Board  GF(b)  V
Stilton, goats cheese, cheddar & brie, celery, crackers, 
red onion marmalade

  DESSERTS

Adults  £74.95 Children  £34.95

CHRISTMAS DAY MENU
5 COURSES

N  Contains Nuts GF  Gluten Free GF(b)  Gluten Free if remove bread V  Vegetarian VG  Vegan

  SELECTION OF CANAPES

 MINI MINCE PIES, TRUFFLES AND TEA OR COFFEE

Roast Norfolk Turkey
Served with all the festive trimmings 
(vegetarian option available)

8oz Fillet, 12oz Sirloin or Ribeye  GF
Cooked to your liking, with a choice of 2 sides  
& your favourite sauce

Dover Sole  GF
Served with fondant potato, seasonal greens  
& brown shrimp butter

Rack of Lamb
Herb crusted rack, served with dauphinoise potatoes,  
seasonal greens, lamb gravy

Wild Mushroom Millefeuille  V  N
Layers of pastry, mushroom mousse, balsamic 
shallots with chestnut crumb, chateau potatoes, 
seasonal greens, madiera gravy

  MAINS

For booking details head over to  
our website:  
www.middletons-shg.co.uk/christmas  
or scan the QR Code.

ALLERGENS : Please make our team aware of any 
allergies or dietary requirements when making 
your booking.




