
KILWORTH HOUSE  
CHRISTMAS DAY LUNCH MENU 

Canapés on arrival.

Smoked chicken consommé with diced root vegetables.

Carpaccio of beetroot  
with goats’ cheese fritters, tarragon emulsion and pickled blackberries. 

Gin and lime cured salmon 
with compressed cucumber salad, crème fraîche and rye crisps.

Roast breast of Norfolk turkey  
with roast duck fat potatoes, cranberry stuffing and pigs in blanket.

or

Roast fillet of aged beef with roast duck fat potatoes, 
garlic creamed spinach and port jus.

All mains served with Brussel sprouts, chestnuts and pancetta.

Traditional Christmas pudding  
with brandy custard, red currants and rum and raisin ice cream.

British cheese selection  
with house chutney and homemade biscuits.

Coffee and Mince Pies.

For guests with special dietary requirements, a full list of allergens is available on request.


