
Magpies Restaurant with Rooms 

Christmas Eve Dinner 2025 

           

Chef’s Savouries on arrival and freshly made bread at the table 

Starter                                                                                                                                   

Applewood Home Smoked Gressingham Duck Breast with Winter Leaves Poached Quail Egg 

and Candied Walnuts with Honey and Cardamom Dressing 

  Fish Course                                                                                                                                    

Crab and Artichoke Risotto with Lemon Peppered Fillet of Mackerel and Cavolo Nero 

Main Course                                                                                                                                       

Loin of Pork Stuffed with Fig and Chorizo with Apple Mash and                                                        

Haggis and Gingerbread Bon Bonn 

Refresher Course                                                                                                                          

Chilled Melon Soup with Raspberry Sorbet  

Cheese Course                                                                                                                                

Feta and Goats Cheese Tart with Cranberry Red Onion and Balsamic Marmalade with 

Thyme and Balsamic Syrup 

 

Assiette of Desserts                                                                                                                       

Salted Caramel and Dark Chocolate Mousse with No-churn Cheesecake Ice-cream with 

Warm Liqueur Black Cherries and Passion Fruit Bellini Jelly 

£75.00 

Twinings Tea or Stokes Coffee with Handmade Chocolate £3.50                                                                                            

       

 

This is a set menu so please inform us before arrival of any dietary requirements or allergies 

 

A vegetarian option is available please request upon booking and before arrival 

 

 



 

Magpies Restaurant with Rooms 

Christmas Eve Vegetarian Dinner 2025 

           

Starter                                                                                                                                                               

Applewood Home Smoked Halloumi with Winter Leaves Poached Quail Egg                                    

and Candied Walnuts with Honey and Cardamom Dressing  

 Second Course                                                                                                                                            

Wild Mushroom and Artichoke Risotto with Lemon Peppered Breaded Aubergine                                

with Cavolo Nero  

Main Course                                                                                                                                                          
Savoury Mango Amba Sauce Roasted Cauliflower with Pumpkin Seeds and Apple Mash                                 

with Crispy Fried Parmesan Green Beans     

Refresher Course                                                                                                                          

Chilled Melon Soup with Raspberry Sorbet  

Cheese Course                                                                                                                                

Feta and Goats Cheese Tart with Cranberry Red Onion and Balsamic Marmalade with 

Thyme and Balsamic Syrup 

 

Assiette of Desserts                                                                                                                       

Salted Caramel and Dark Chocolate Mousse with No-churn Cheesecake Ice-cream with 

Warm Liqueur Black Cherries and Passion Fruit Bellini Jelly 

£75.00 

Twinings Tea or Stokes Coffee with Handmade Chocolate £3.50 

 

This is a set menu so please inform us before arrival of any dietary requirements or allergies 

 

A vegetarian option is available please request upon booking and before arrival 


