
C H R I S T M A S  DAY
M E N U

ADULT CHILD

69.95 34.95



CHRISTM AS DAY BOOKING FOR M
A deposit of £10* per person is required at the time of booking.

To finalise your booking the balance must be paid by Monday 1st December 2025.

Please feel free to contact us if you have any special dietary requirements prior to booking.
SPECIAL DIETARY REQUIREMENTS /  NOTES
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Duck Liver, Port and Orange Paté

Roast Butternut Squash and Bramley Apple Soup (v)

Smoked Salmon, Herb Mascarpone and Avocado Bruschetta

Blossom Honey and Rosemary Baked Camembert (v)
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Traditional Roast Turkey

Beef Sirloin

Pan-Roasted Scottish Loch Trout Supreme

Wild Mushroom, Port and Sweet Potato Wellington (ve)
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Traditional Christmas Pudding (v)

Dulce De Leche Cheesecake (v)

Chocolate Truffle and Brownie Torte (ve)

Cheese Plate (v)
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Carrot and Coriander Soup (ve)

Pigs In Blankets and Crispy Chicken Breast Bites

Garlic and Herb Ciabatta (v)
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Traditional Roast Turkey

Beef Sirloin

Vegetable, Seed and Chestnut Roast (ve)
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Traditional Christmas Pudding (v)

Chocolate Truffle and Brownie Torte (ve)

Kelly’s Cornish Ice Cream (v)

Contact Name:

Contact Number:

Email:

Number In Party:

Date:

Time:



STARTERS

WILD MUSHROOM, PORT AND 
SWEET POTATO WELLINGTON (ve)

Roast potatoes, seasonal vegetables and a 
brandy, mustard ‘cream’ sauce

DUCK LIVER, PORT AND 
ORANGE PATE

SMOKED SALMON, 
HERB MASCARPONE AND 
AVOCADO BRUSCHETTA

ROAST BUTTERNUT SQUASH
AND BRAMLEY APPLE SOUP (v)

BLOSSOM HONEY AND ROSEMARY 
BAKED CAMEMBERT (v)

TRADITIONAL ROAST TURKEY

BEEF SIRLOIN

PAN-ROASTED SCOTTISH 
LOCH TROUT SUPREME

With roast potatoes, seasonal vegetables, 
Yorkshire pudding, Cumberland pig in blanket, 

pork & Bramley apple and sage stuffing and gravy

With roast potatoes, seasonal vegetables, 
Yorkshire pudding and Merlot and sage gravy

With roast potatoes, seasonal vegetables and a 
Prosecco, dill and lemon Hollandaise

MAINS

With toasted seeded sourdough and 
red onion chutney With sesame, orange and ginger vinaigrette

With warm seeded sourdough, crispy carrots 
and an Italian hard cheese crisp.
Plant based alternative available

With ciabatta and red onion chutney



Some of our poultry and fish dishes may contain small bones. All of our food is prepared in a kitchen where cross contamination may 
occur and our menu descriptions do not include all ingredients. Full allergen information is available upon request. If you have a question, 

food allergy or intolerance, please let us know before placing your order. (v) made with vegetarian ingredients, (ve) made with vegan 
ingredients, however, some of our preparations and cooking methods may affect this. All prices include VAT at the current rate.  

Joseph Holt reserve the right to change and/or amend any of the dishes in this menu without notice.

F R O M  A L L  A T  J O S E P H  H O L T 
M E R R Y  C H R I S T M A S

*All deposits are non-refundable              + Children’s menu available for those aged 12 years and under. 

CHRISTMASDAY25H

TERMS AND CONDITIONS

CARROT AND 
CORIANDER SOUP (ve)

GARLIC AND 
HERB CIABATTA (v)

PIGS IN BLANKETS 
AND CRISPY 

CHICKEN BREAST BITES

With warm seeded sourdough 

Topped with melted mature Cheddar

With gravy

STARTERS

TRADITIONAL 
ROAST TURKEY

BEEF SIRLOIN

VEGETABLE, SEED AND 
CHESTNUT ROAST (ve)

With roast potatoes, seasonal vegetables, 
Yorkshire pudding, Cumberland pig in 

blanket, pork & Bramley apple and sage 
stuffing and gravy 

With roast potatoes, seasonal 
vegetables, Yorkshire pudding and gravy

With roast potatoes, seasonal vegetables 
and gravy

MAINS

TRADITIONAL 
CHRISTMAS PUDDING (v)

CHOCOLATE TRUFFLE 
AND BROWNIE TORTE (ve)

KELLY’S CORNISH 
ICE CREAM (v)

With custard

With a whip of ‘cream’ and 
a red berry sauce 

Two scoops. 
Ask a member of the team for choices

DESSERTS

CHILDREN’S MENU+

TRADITIONAL CHRISTMAS PUDDING (v)

DULCE DE LECHE CHEESECAKE (v)

CHOCOLATE TRUFFLE 
AND BROWNIE TORTE (ve)

CHEESE PLATE (v)

With brandy sauce

With a whip of fresh cream and 
chocolate flavoured sauce

With wholegrain oat crackers and red onion chutney

With a whip of ‘cream’ and a red berry sauce 

TEA OR COFFEE

DESSERTS


