
We are doing things a little differently this year at Chime. There will be one sitting, no 
rushing, just a truly relaxing Christmas experience to remember.  

75.pp - Arrival at 12.30 - Glass of bubbly. 

 

 

Partridge in a pear terrine - house leaves, spiced chutney & artisan toast.  

Chestnut & shallot tarte tatin - mushroom & Madeira sauce. 
Pan seared scallops - cauliflower purée & crisp parma ham.  

Peppered beef carpaccio - thin slices of pepper cured beef, pickled cucumber & shaved
Parmesan. 

 

 

Turkey ballotine -  turkey breast stuffed with a cranberry stuffing & wrapped in streaky 
bacon, honey roasted root veg, crispy roast potatoes & a rich jus. 

Dijon & herb roasted pork tenderloin - seasonal greens, herb roasted new potatoes 
& a cider jus 

Hake paupiette - baked hake fillet, filled with a smoked salmon mousse, buttery new potatoes 
& white wine cream. 

Beetroot & squash wellington - golden puff pastry stuffed with sage braised lentils, thyme 
roasted beetroot & butternut squash, seasonal vegetables, roast potatoes & gravy (v) 

 

 

Christmas pudding layered bread & butter bake - brandy sauce.  

Spiced apple frangipani tart - rum anglaise. 

Chocolate and mascarpone semifreddo - meringue dust, cherry and port compote.  
Lemon posset - homemade shortbread and raspberry compote. 

 

 

 

For the table - A section of the finest cheese's, crackers, grapes, 
celery, chutney & farm butter.

Christmas

Day

Food served at 1pm. Pre order only. £10pp non refundable deposit required. Restaurant closing at 5pm. 
Bar closing at 4.30.  

 

Mains

Dessert

Starters

Cheese


