
Christmas 
Day Menu

MAINS
 

Roast Turkey Breast (GFA)
Sticky Red Cabbage, Roast & Mash Potato, Pigs,  

Sage & Apricot Stuffing, Honey Baby Roots, Greens,  
Red Wine Sauce 

Seeded Nut Roast (VE)
Sticky Red Cabbage, Roast & Mash Potato,  

Honey Baby Roots, Greens, Red Wine Sauce 

Fillet of Beef (GF)
Roscoff Onion, Wild Mushrooms, Tenderstem Broccoli,  

Truffle Mash, Bone Marrow Sauce 

Pan Roast Halibut (GF)
Samphire, Crab, Confit Egg Yolk, Shellfish Bisque 

Mushroom, Chestnut, Thyme Pithivier (V)
Roasted Potato, Honey Baby Roots, Greens

FLAT CAP HOTELS Festive Menu #01  December 2023

Scan the QR code to view our full allergen information. 
Please let your server know of any allergies or dietary requirements. 

GFA - Gluten-free Available   VEA - Vegan Available
GF - Gluten-free   V - Vegetarian   VE - Vegan 

STARTERS
Butternut Squash Velouté (GF V VEA)

Pumpkin Fondant, Almond, Seeds

Game Terrine (GFA)
Sticky Bacon Jam, Bitter Leaves, Sourdough

Chicken Boudin (GF)
Potato Layer, Onion, Chicken Skin Crumble 

Smoked Salmon & Crab Salad (GF)
Avocado, Fennel, Apple

FLAT CAP CLUB
To Be Eligible For Offers & 

Discounts Sign Up As A Flat 
Cap Member!

Sign up today!

£85
per person

DESSERTS
Traditional Christmas Pudding (GFA V)

Brandy Sauce, Red Currants

Plum Tart (V)
Brown Sugar Meringue, Quince,  

Macerated Fig

Clementine & Gingerbread Trifle (V)

Vegan Spiced Rice Pudding (GF VE)
Blackcurrant Jam

Available from 12pm onwards


