
C H R I S T M A S  D AY 

W E D N E S D AY  2 5 T H  D E C E M B E R  2 0 2 4

STARTERS

66 Cliveden  
Prawn Cocktail

scarlet prawns,  
24-carat gold  

[C, E, G, M, Mu]

Truffle Risotto
parmesan chives  

[G, M]

Quail & Foie-Gras  
Terrine

blood orange,  
cinnamon brioche

[E, G, M]

MAINS

Seared Monkfish
sage stuffing, Brussels  

sprout velouté
[F, M]

Nut Roast (P)
 crispy roast potatoes, 

seasonal vegetables, spiced 
tomato sauce 

[N, SD]

Roasted Copas  
Farm Turkey

 traditional accompaniments 
[M]

DESSERTS

Christmas Pudding
brandy ice cream

[E, G, M, N, SD]

Cliveden  
Chocolate Orange

[E, G, M]

Selection of   
World Cheeses

 quince, celery, grapes
[G, M]

If  you require allergen information, please ask a member of  our team. A discretionary service charge of  12.5% will be added to your bill. All 
prices are inclusive of  VAT.  A visit to Cliveden wouldn’t be complete without a stroll around the meticulously maintained National Trust estate.  
A nominal National Trust fee of  £10 per person for lunch or £2 per person for dinner will be added to your bill. NT members should present 

their membership cards in order for this to be waived.

ALLERGEN KEY – [Ce] CELERY, [C] CRUSTACEANS, [E] EGGS, [F] FISH, [G] GLUTEN, [L] LUPIN, [Mo] MOLLUSCS, 

[M] MILK, [Mu] MUSTARD, [N] NUTS, [P] PEANUTS, [S] SOYA, [SD] SULPHUR DIOXIDE, [Se] SESAME SEEDS

£200 per person

Laurent-Perrier Champagne and Canapés on Arrival 

(P) Plant-based  (V) Vegetarian


