
CELERIAC HAZELNUT &
TRUFFLE SOUP (VEGAN)

PORK, APRICOT &
PISTACHIO TERRINE

C H R I S T M A S  M E N U
T H E  R A Y L E I G H  A R M S

3  DECEMBER 2026 - 19  DECEMBER 2026RD TH

Served with a freshly baked roll

TEMPURA MONKFISH
Served with sweet chilli sauce

Served with sourdough bread

SEAFOOD COCKTAIL
With prawn, crayfish & smoked salmon,
served with melba toast

STARTERSSTARTERS

BRIE & CRANBERRY TART

MAINSMAINS

Served with cranberry & chestnut stuffing, pigs in
blankets, roast potatoes, honey roasted carrot &
parsnips, seasonal greens and braised red cabbage 

Served with vegan pig in blankets, stuffing,
selection of greens & roasted maple carrots &
parsnips

Served with a potato pave, tender-stem broccoli &
tomato salsa

Served with mustard mash, mushroom & red
wine gravy, honey balsamic carrots & fine green
beans. 

ROAST TURKEY

VEGAN WELLINGTON

PAN-FRIED SEABREAM

SLOW COOKED SHORT RIB

Topped with bacon, sausage patty, melted brie,
cranberry slaw & fries

FESTIVE FRIED CHICKEN
BURGER

DESSERTSDESSERTS
TRADITIONAL
CHRISTMAS PUDDING

BLACK FOREST XMAS
FOOL

CRANBERRY & APPLE
SPICED CRUMBLE

MINCE PIE
FRANGIEPAN

CHEESEBOARD (+£5) 

Served with brandy sauce or custard 

Whipped double cream, black
cherries & dark chocolate 

Served with vanilla ice cream or
custard

Served with stilton, brie &
cheddar, crackers, celery, grapes,
onion marmalade 

VEGAN & GLUTEN FREE
DESSERTS AVAILABLE2 COURSE £30.95 | 3 COURSE £35.95

AVAILABLE THURSDAY TO SATURDAY | PRE ORDER ONLY
CALL TO BOOK ON 01245 233 444 | £10 PER HEAD DEPOSIT

CHRISTMAS PARTY NIGHT CHRISTMAS PARTY NIGHT 
THURSDAY 17  DECEMBERTHTHURSDAY 17  DECEMBERTH

3 COURSES + LIVE DJ + GLASS OF
FIZZ - £45 PER PERSON

Filo pastry tart with baked brie &
cranberry.

Served with vanilla ice cream or
custard



GUEST 
NAME

C H R I S T M A S  P R E - O R D E R  F O R M
THE CHRISTMAS MENU IS AVAILABLE FOR PRE-ORDERS ONLY  FROM THE 3RD DECEMBER TO 19TH DECEMBER.

A £10 PER HEAD NON REFUNDABLE DEPOSIT IS REQUIRED UPON BOOKING YOUR TABLE, PLEASE CALL US ON 01245 233444 TO RESERVE
YOUR TABLE.

 PLEASE RETURN THIS FORM NO LATER THAN 7 DAYS PRIOR TO YOUR BOOKING WITH US TO BOOKINGS@THERAYLEIGHARMS.CO.UK. 

PLEASE NOTE WE CAN ONLY
HAVE ONE BILL PER TABLE & WE RESERVE THE RIGHT TO CHANGE THE MENU WITHOUT NOTICE.

PLEASE BE AWARE THERE IS A 10% SERVICE CHARGE ON TABLES OF 8 AND OVER 

TO BOOK FOR OUR SPECIAL CHRISTMAS PARTY NIGHT WITH LIVE DJ - THURSDAY 17TH DECEMBER PLEASE CALL US ON 01245 233 444

STARTER MAIN DESSERT
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