
Christmas Day  
   at the GE 

Arrive at the GE, to a festive Rosemary on SAX, with canapes & a glass of bubbles 
waiting at your table. Now let the festive feast begin… 

At Christmas, all roads lead to the GE 

T: 07403 275697 
W: www.thegeneralelliotcroft.com 
E: henry@thegeneralelliotcroft.com 

51, Lord Street Croft Warrington, WA3 7DE 

 

  

 

 

 
 

 

 
  

 
   

  
 
 

  

  

  
 

 
   

         
  

   

  

 

M E N U  
Something to start.  
Parfait, duck & smoked pancetta, cranberry butter, festive chutney, brioche 
Chef’s Soup, celeriac, hazelnut, GE sourdough  
Lobster cocktail, tiger prawns, lettuce, whipped avo, House sauce  
Winter Caprese, smoked beetroot, roasted pecans, pomegranate  
 

The main event.  
Turkey ballotine, cranberry, bacon, House stuffing 

GE Beef Wellie, aged fillet, Parma ham, chestnut mushroom, puff 
Served with rosemary & thyme roasties, honey roast parsnips, sprouts sauteed in pancetta & 

chestnuts, mixed Winter greens, Chantenay carrots, GE stuffing,  Yorkie, House gravy 
 

Hake, saffron & garlic pommes Anna, curly kale, Thai coconut 
Stuffed baby squash, mixed mushroom, tarragon, chestnuts  

 
  

Something sweet.  
Festive bread & butter pudding, white chocolate, pecans, cranberry 
GE Christmas pud, brandy butter, candied cranberry 
Festive brulee, mince pie, hazelnut shortbread 
GE Cheeseboard, British cheeses, fruits, nuts, artisan crackers              +£4 supp 
 

A treat to take home. 
Chef’s boozy truffles, Champagne  

 
£99 per guest  
 
 

Christmas Day, GE style  

 

 
At Christmas, all roads lead to the GE 

T: 07403 275697 
W: www.thegeneralelliotcroft.com 
E: henry@thegeneralelliotcroft.com 

51, Lord Street Croft Warrington, WA3 7DE 

 

  

 

 
 

 

 
  

 
   

  
 
 

  

  

  
 

 
  

         
  

   

  

 

 

Menu 
£82.95 per person 

 
GE Bread board, dipping oils & Gordal olives, served sharing style 

Something to start 
 

Duck liver parfait, chef’s butter, onion marmalade, toasted brioche 
Chef’s Soup – parsnip, apple & chestnut, toasted brioche 

Tart – pickled golden beets, whipped goats’ cheese, candied pecan 
Smoked salmon, prawn, capers & whipped avo 

 
The main event 

 
Traditional Christmas Roast, sliced turkey, proper roasties, pigs in blankets, honey roast parsnips, aniseed 

buttered carrots, braised hispi cabbage, Chef’s gravy 
Blade of Beef, potato terrine, celeriac purée, cheese & leek bon bon, jus 

Cod loin, mussel & chive velouté, sauteed spinach, samphire 
Celeriac Wellington, proper roasties, honey roast parsnips, aniseed buttered carrots, braised hispi cabbage, 

Chef’s gravy 
 

Something sweet 
 

Chef’s cheesecake, Baileys 
Festive GE Trifle, orange jelly, house custard, Chantilly, cranberry, white chocolate  

Christmas pudding, simply brandy sauce 
General’s Cheeseboard, crackers, nuts, festive chutney    +£4 

 
Truffles to enjoy on the journey home  
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