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CHRISTMAS DAY MENU

Available at 12:30 & 15:30 on 25" December 2026 - pre-booked only

5-courses
Adult (12yrs+) - £125 per person
Child (Under-12yrs) - £79 per person

Jnacks

Cured Ham, Compressed Pickled Melon & Aged Balsamic
Smoked Salmon, Dill Cream, Caviar & Citrus Pearls

Devilled Quails Egg, Brioche & Cucumber Ribbon

Honeyed Carrot Soup, Toasted Pumpkin Seeds, Creme Fraiche (V)

\ Chicken, Apricot & Pancetta Terrine, Pickled Shallot, BBQ Baby Carrot,
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Lemon Sorbet, Gin, Mint & Lime, Torched Meringue




Rolled Stuffed Turkey with Apricot, Cranberry & Apple Ballotine
Bacon Wrapped Chipolatas, Rosemary Roasted Potatoes, Glazed Rainbow Carrots,
Brussel Sprouts, Cranberry Jam & Thyme Jus (GF)

Beef Rossini
Celeriac Puree, Potato Terrine, Savoy Cabbage & Apricot with Madeira Jus

Roasted Vegetable Wellington
Rosemary Roasted Potatoes, Glazed Rainbow Carrots, Braised Red Cabbage,
Chestnuts, Brussel Sprouts, Cranberry Jam & Jus (VE)

Seared Cod
Delica Pumpkin Risotto, Toasted Walnuts, Crispy Sage, Herb Oil

Christmas Pudding
Traditional Fruit Sponge & Salted Caramel Ice Cream (VE)
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N N Gingerbread Chocolate Tart with Whipped Clotted Cream
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Qur kitchen is run by Air Culinaire Worldwide and each dish is handcrafted by their team.

Please speak to a member of our team if you require an allergen list menu. Whilst every effort has been
made for certain dishes not to contain nuts, we do not operate a nut free kitchen - some products are
outsourced which may contain nut derivatives too.

Please be advised that a discretionary 12.5% service charge is added onto your bill and can be removed
upon request.

From all of us at The Landing, we wish you and your loved ones a very Merry Christmas. ..
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