
KEEPING OUR FOOD HERITAGE ALIVE

STARTERS

Sundried tomato, butterbean and garlic pâté, with sweet potato crisps and toasted 
sourdough (Vg)

Crispy pork belly, apple purée and black pudding bon bon with roasted cherry 
tomatoes on the vine 

Roasted fig, feta and Parma ham salad with hot honey dressing and toasted 
cashews (GF)

Homemade soup of the day with crusty warm bloomer (Vg) (GF option)

MAINS

Classic Christmas lunch with local turkey crown, pigs in blankets, sage and 
chestnut stuffing, roast potatoes, Yorkshire pudding, sautéed greens and roasted 
root veg with gravy 

Pan fried salmon fillet with fondant potato, courgette lemon and broad bean 
purée, baby vegetables and roasted beetroot (GF)

Butternut squash wellington with braised leeks, pepper and courgette, red pepper 
and tomato sauce and oat coated tempura asparagus (Vg)

DESSERTS

Traditional Christmas pudding with brandy butter or custard (V)

Hot sticky toffee pudding with yoghurt and berry coulis (V)

Raspberry and gin cheesecake with berry coulis (Vg) (GF)

*£5 per person non-refundable deposit required to confirm bookings. Please submit 
pre-orders and dietary requirements 7 days prior to booking.  

To book, email eat@jordansmill.com or call 01767 603940 option 2.

2 course option £24.95 / 3 Course option £29.95*

Festive MENU

(V) = vegetarian   (GF) = gluten free   (Vg) = vegan
All Afternoon Tea cakes are vegetarian. Many of our dishes can be made GF/Vg. Allergen information presented 
separately, information available on request. Please ask a team member when ordering.


