
CHRISTMAS DAY
LUNCH 

AT THE GRUMPY MOLE 

Mains 

£130pp
Includes a glass of bucks fizz or champagne with canapés on arrival.

Followed by a five course lunch with festive crackers.
Served from 12pm until 2:30pm.

To Start
HOMEMADE BUTTERNUT SQUASH AND WALNUT SOUP (V)

HOMEMADE CHICKEN SATAY KEBABS 
FRESH SCALLOPS AND PRAWNS IN PUFF PASTRY
COARSE DUCK PÂTÉ INFUSED WITH ARMAGNAC

FINEST SMOKED SALMON WITH A HORSERADDISH CREAM
TOASTED SWEET POTATO FALAFEL (VE) 

Entremets
PASSIONFRUIT SORBET

Desserts
CHRISTMAS PUDDING 

HOMEMADE WARM DARK CHOCOLATE BROWNIE 
CHEF’S OWN CRÈME BRULÈE 

HOMEMADE BUCKS FIZZ AND ORANGE MARMALADE PUDDING 
TRIO OF ARTISAN CHEESES 

TRADITIONAL ROAST TURKEY
FILLET OF SEABASS AND PRAWNS

PAN-ROASTED RUMP OF ENGLISH LAMB 
ROAST SIRLOIN OF BEEF 

BEETROOT WELLINGTON (V)

Afterwards
FRESHLY BREWED COFFEE & MINI MINCE PIE

Christmas Day Vegan Menu available on request. A deposit of £100 will be required on booking for parties of up to 6 guests. A £200 deposit will be required
for parties of 6 and over.

To make a reservation please call your preferred Grumpy Mole direct. Children aged 2 – 12 years are charged at £60pp.
All deposits are non-refundable if cancellation is made less than 4 weeks before event. Please advise us of any special dietary requirements or allergies at

the time of booking.
WWW.THEGRUMPYMOLE.CO.UK


