
CHRISTMAS SET MENU
 

STARTERS

CARAMELISED PARSNIP AND CELERIAC SOUP (VG) (GF)

GRILLED TIGER PRAWNS AND BABY PRAWNS WITH GEM LETTUCE, 
SPICY COCONUT MAYONNAISE DRESSING (GF)

SMOKED SALMON, CELERIAC REMOULADE, CAPERS, LEMON AND CROSTINI (GF AVAILABLE)

CRISPY HAM HOCK CROQUETTES, PICKLES AND MUSTARD MAYONNAISE

 
MAINS

JERUSALEM ARTICHOKE & TRUFFLE RAVIOLI, MIXED MUSHROOMS, 
GARLIC BUTTER, PARSLEY, CASHEW NUTS AND PARMESAN (V)

CRISPY FISH CAKE, COURGETTES, KALE IN LEMON BUTTER, LOBSTER SAUCE

ROAST TURKEY WITH PORK AND ONION STUFFING, PIGS IN BLANKETS, 
WITH ALL THE TRIMMINGS (GF AVAILABLE)

THAI RED TURKEY CURRY WITH ASIAN VEGETABLES, PINEAPPLE, 
PRAWN CRACKERS AND STEAMED RICE (GF AVAILABLE)

250G SIRLOIN STEAK, CHIPS, ONION RINGS, TOMATO, MUSHROOM, 
PEPPERCORN SAUCE (£2.50 SUPPLEMENT) (GF AVAILABLE)

DESSERTS

CLASSIC CHRISTMAS PUDDING, WARM CUSTARD AND BERRIES (V)

BAKED LOTUS BISCOFF CHEESE CAKE, VANILLA ICE CREAM AND STRAWBERRY COULIS (V)

SELECTION OF ICE CREAM AND SORBETS (GF AVAILABLE) (V)

SELECTION OF CHEESES, CHUTNEY, QUINCE JELLY, GRAPES AND CRACKERS (GF AVAILABLE) (V)

 
 

£44.75 PER PERSON 
All prices are Goods and Services Tax inclusive

Please be aware there could be nut traces in some of the ingredients used in the preparation of our menus. 
If you have any dietary requirements please inform your waiter. 

(GF = Gluten Free, VG = Vegan, V = Vegetarian)


