
Starters
Butternut squash soup
Hazelnut oil C/N

Chicken liver parfait
Orange & date chutney E/M

Smoked haddock potato skins
Parmesan & Hollandaise E/F/M

Goat’s cheese
Red pepper puree, fennel & cheddar tuile M

Blood orange sorbet 

Mains
Traditional roast turkey
Chestnut stuffing, chipolatas wrapped in bacon, 
traditional vegetables & roast potatoes C/G/M/SO

Pork & black pudding Wellington
Braised red cabbage, parsley & garlic mash G/E/M/SO

Spiced cod loin
Curried cauliflower, sweet potato puree, mango salsa F/M

Beetroot & onion tart tatin
Blue cheese potatoes & green beans G/M

Desserts
Christmas pudding
Brandy sauce, spiced apple compote G/M

Elderflower panna cotta
Poached pear, pomegranate M

Chocolate torte
Brandy snap, orange gel G/M

British cheese
Chutney, grapes, celery & biscuits C/G/M/SO

Tea, Coffee & Warm Mince Pies 

C celery G gluten MO molluscs    SO sulphur dioxide CR crustaceans F fish E eggs  
M milk  N nut SE sesame seeds P peanut  MU mustard  L lupin S soya 

Our suppliers & kitchens handle numerous ingredients & allergens. Whilst we have strict controls in place to reduce the risk of contamination, 
unfortunately, it is not possible for us to guarantee that our dishes will be 100% allergen free. Please speak with your server if you require any changes. 

Christmas Day Menu



Christmas Day
At The Dukes Head

Friday 25th December 20204-Courses £79.95 per person

Our chefs have prepared a Festive Four-Course Treat to tantalise your taste buds. 

Christmas day lunch will be served across two pre-booked sittings, at either 12.30 or 15.00 

Following lunch relax in either Masseys Bar with a board game or in the 
Lynn Bar as Her Majesty addresses the nation.

Contact us to book your table today
Pre-booking with £10 Deposit per person required.

THE DUKES HEAD HOTEL Part of Surya Hotels

01553 774 996  |  events@dukesheadhotel.com
5-6 Tuesday Market Place, King’s Lynn, PE30 1JS


