
TO START
served with a selection of bread rolls (gf available)
Roasted Parsnip Soup �nished with cumin oil (gf ) (vg)
Ham Hock and Smoked Chicken Terrine, sauce gribiche and a herb salad (gf )
Stilton Panna Cotta, poached �gs and a toasted walnut salad (v) (gf )
Coldwater Prawns and avocado salad (gf )

MAIN COURSE
served with festive vegetables and potatoes
Roast Turkey Breast
with chestnut stu�ng, pigs in blankets and roast gravy 

Slow cooked Blade of Beef  
served with a red wine sauce (gf ) 

Poached Salmon Supreme
new potatoes, green beans and a caper butter sauce (gf )

Puff Pastry Parcel of Wild Mushrooms, Spinach and Cream Cheese
with a Madeira, tru�e oil and tarragon cream (v) 

Mediterranean Vegetable Roulade
with a chickpea and tomato sauce (vg) (gf )

TO FINISH

Chocolate and Chestnut Torte, cookie crumb and passion fruit sorbet (v) 

e Walnut Tree Christmas Pudding served with brandy sauce (v)
Lemon Posset, raspberry jelly, shortbread and Chantilly cream (v)
Fresh Fruit Salad with mulled wine syrup and almond cream (vg) (gf )
Award Winning Artisan Cheeses, �g and apple jam, celery and cheese biscuits (gf biscuits available)  

* * * * * * *
Co�ee/Tea

Christmas Day Lunch
A glass of Prosecco or Elder�ower Bubbly

TO START
served with a selection of bread rolls (gf available)
Roasted Parsnip Soup �nished with curry oil (vg) (gf )
Ballotine of Con	t Duck, red onion marmalade, parma ham, orange salad (gf )
Goat’s Cheese Panna Cotta, pickled beets, candied walnuts (v) (gf )

FISH COURSE

Smoked Salmon and Cream Cheese Roulade, baby capers, fennel and cucumber salad (gf )

MAIN COURSE
served with festive vegetables and potatoes
Roast Turkey Breast
with chestnut stu�ng, pigs in blankets and roast gravy 

Slow cooked Blade of Beef  
served with a red wine sauce (gf ) 

Poached Salmon Supreme
new potatoes, green beans and a caper butter sauce (gf )

Puff Pastry Parcel of Wild Mushrooms, Spinach and Cream Cheese
with a Madeira, tru�e oil and tarragon cream (v) 

Mediterranean Vegetable Roulade
with a chickpea and tomato sauce (vg) (gf )

TO FINISH

Dark Chocolate and Walnut Torte, blackberries, vanilla clotted cream (v) (gf )

e Walnut Tree Christmas Pudding served with brandy sauce (v)
Lemon Posset, raspberry jelly, shortbread and Chantilly cream (v)
Fresh Fruit Salad with mulled wine syrup and passionfruit sorbet(vg) (gf )
Award Winning Artisan Cheeses, �g and apple jam, celery, grapes and cheese biscuits 
(gf biscuits available)  

* * * * * * *
Co�ee and Tru�es

(v) = vegetarian
(vg) = vegan
(gf ) = gluten free

Adults £87.00
Children under 13 £52.00
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Th e  Wa l n u t  Tr e e  I n n

Important information:
All our food is prepared in a 
kitchen where known 
allergens maybe present. 
Please note we take care to 
prevent cross-contamination, 
however, any product may 
contain traces as all menu 
items are produced in the same 
kitchen.  

*The labels on items in our 
menu to denote Vegan, 
Vegetarian and Gluten Free 
dishes refers to the intentional 
ingredients of any dish to give 
our customers an informed 
choice.


