
Christmas Day Menu 

Selection of homemade breads and cultured butters for the table

Starters
Native Lobster & Hand-Dived Scallop 

Apple, celeriac, Oscietra caviar, Champagne beurre blanc

Pressed Chicken & Foie Gras Terrine
 Spiced pear chutney, toasted brioche, pickled walnuts

Roasted Celeriac Velouté (V) 
Black truffle, toasted hazelnuts, brown butter

Mains
Traditional Roast Norfolk Bronze Turkey Breast 

Confit leg, pigs in blankets, sage & onion stuffing, duck fat roast potatoes, honey-
glazed carrots, roasted parsnips, brussels sprouts with pancetta, braised red

cabbage, rich turkey gravy and cranberry sauce

Roast Fillet of Beef Wellington (£15 supplement)
Fondant potato, glazed shallots, winter greens, Madeira jus

Rack of Lemon Sole
 Sauce Véronique, braised leeks, fondant potato, heritage carrots, samphire

Wild Mushroom & Chestnut Wellington (V)
 Truffle mash, roasted root vegetables, red wine jus

Desserts
Christmas Chocolate Delice 

Mulled cherry, hazelnut praline, vanilla crème fraîche

Clementine Crème Brûlée 
Spiced shortbread, poached winter berries, candied orange

Traditional Christmas Pudding, 
Brandy sauce

Selection of British Cheeses (£10 supplement) 
Homemade crackers, quince, grapes and chutney

Tea, Coffee & Petit Fours
Homemade mince pies, chocolate truffles and festive fudge.

albionhotel.co.uk

Celebrate Christmas Day at The Albion with an unforgettable festive dining experience. Gather with family
and friends to enjoy an indulgent multi-course lunch, thoughtfully crafted using the finest seasonal

ingredients and served in elegant surroundings. Let us take care of everything while you relax, savour
exceptional food, and create cherished memories this Christmas.

From £135.00 per person

Welcome drink on arrival 

Terms & Conditions
A 50% non-refundable deposit is required to secure your booking.

Your final menu pre-order and remaining balance must be received by 11th November 2026.
Please advise us of any dietary requirements or allergies at the time of booking so that we can accommodate your needs.

Please note that supplements apply to selected dishes, as indicated on the menu. 
A 12.5% discretionary service charge will be added to your final invoice.

By making a reservation, you acknowledge and agree to these Terms & Conditions.
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