
The Windmill  
A Warm Welcome to the Windmill 

 

 
All Prices are inclusive of 20% VAT. 

Food Allergies and intolerances - please speak to one of our front of house team when ordering. 
A discretionary service charge of 10 % will be added to your bill. 

 
Please note these menus are subject to change due to availability and seasonality 

Christmas Day Menu 2018 
£78 per person £36 per child under 12 

 
 

Starters 
 

French Onion Soup with Truffle Croutons & Gruyere Cheese 
Or 
 

Terrine of Ham Hock, Roast Chicken Wings & Foie Gras with Soft Boiled Quail 
Egg,  

Sweet Corn Purée, Homemade Sourdough 
Or 
 

Tartare of Dry Aged Beef Prime Fillet, Pickled Radish, Wasabi Mayonnaise,  
Red Quinoa & Deep Fried Rook Oyster 

Or 
 

Smoked Salmon Mousse & Salmon Mi Cuit, Lime Crème Fraiche, Dill Dressing 
 

Main Courses 
 

Roast Free Range Norfolk Bronze Turkey, Duck Fat Roast Potatoes, Sage and 
Apricot Stuffing, Honey Glazed Carrots, Roasted Brussels Sprouts, Marjoram Jus 

Or 
 

Pan Fried Halibut with Buttered Leeks & Roast Langoustine, Creamed Lobster 
Bisque  

Or 
 

Beef Wellington with Celeriac Purée, Roasted Cauliflower, Braised Red Cabbage,  
Red Wine Périgord Sauce  

Or 
 

Sea Trout with Crushed Sweet Potatoes, Wilted Spinach and Razor Clams 
 

Desserts 
 

Chocolate Fondant, Pistachio Ice Cream, Honey Comb, Salt Caramel Sorbet 
Or 
 

Christmas Pudding, Winter Berry Compote, Brandy Sauce 
Or 
 

Lemon Parfait, Mini Meringues, Cranberry Sorbet 
Or 
 

Kentish Blue Cheese, Grape Celery & Chutney 
 

-------------- 
 

Warm Puff Pastry Mince Pies & Coffee 
 


