
Glass of prosecco or bucks fizz on arrival 

CANAPÉS TO START
Beetroot falafel | stuffed Gordal olives | Keta Caviar, crème fraiche & dill blini

 STARTERS
Butternut squash soup, toasted seeds & crispy sage 

Prawn, smoked salmon & crab cocktail, gem lettuce, Marie Rose sauce
Duck liver parfait, plum chutney, watercress, toasted brioche

Warm hummus, baked beets & squash with chicory, pomegranate & dukkah 
 

MAINS 
Traditional roast turkey with cauliflower cheese, Yorkshire pudding,  

pigs in blankets & all the traditional trimmings

Fillet of beef Wellington, fondant potato, carrot purée,  
roasted shallots, wilted greens & port jus

Pan-fried Scottish halibut, caper crushed potatoes, 
fennel & almond purée, spinach & dill oil

Spinach & cauliflower Wellington with roasted roots & potatoes,  
spiced red cabbage, sprouts & vegan gravy 

8oz fillet or 10oz ribeye steak, chips, garnish,  
choice of sauce: Béarnaise or Peppercorn 

DESSERTS 
Christmas pudding, brandy custard  

Dark chocolate mousse, raspberry sorbet, honeycomb, chocolate soil
Pear & almond tart, blackberries, crème fraiche

Rum & maple roasted pineapple, vegan ice cream, pomegranate, cashews 
Selection of British cheeses, artisan crackers, chutney, celery & grapes

 
TO FINISH

Tea, coffee & petit fours

CHRISTMAS DAY MENU
£99.95 | Under 12’s £49.95 | Under 6’s £25.00

 Vegetarian    Vegan
A discretionary service charge will be added to your bill

and fairly distributed amongst the team who prepared and served your meal and drinks.



Scan the QR code for full allergen menu.

TO BOOK NOW PLEASE HEAD TO 
thethomaslord.co.uk

All bookings are required to pay a non-refundable  
£25 deposit per head to secure the reservation with full payment &  

pre-orders to be with us by 27th November.

It’s party season and we have the space and layout to keep  
everyone happy, whatever your individual needs.

We love larger parties and want to help make your big group have an awesome time! 
So, if you want to chat through any specific requirements feel  

free to give us a call on 01489 861383. 

If you have any allergens in your party let us know so we can work out how to suit your 
needs – the allergen QR code is below.

Finally, we work with fresh food and whilst we are confident in our menu availability, 
occasionally our chefs have to adapt the menu slightly if there are unavoidable supply 

chain shortages in December.

Smaller portions of this menu can be ordered for children under 12. Under 6’s can 
choose from this menu or our regular children’s menu to suit their needs.


