CHRISTMAS DAY MENU
£110 PP

WHILE YOU WAIT
Warm Bread & Olives V/Ve

STARTERS

Tomato & Roasted Red Pepper Soup V
Served with toasted bread & butter
**Vegan alternative soup available
Garlic King Prawns
King prawns cooked in a creamy white wine, garlic & chilli sauce and toasted bread
Hot Honey & Thyme Mini Camembert V
Served with toasted bread and Arran spiced fruit chutney
Triple Sec Infused Duck & Orange Pate
Served with Arran spiced chutney, cornichons and toasted bread
Smoked Salmon & King Prawn Cocktail
Severn & Wye salmon, king prawn, baby prawns & baby gem lettuce in a Bloody Mary sauce.
Served with toasted bread and salted butter

OUR STEAKS

All our steaks are served with sautéed king prawns, parsley butter, glazed tomato, a side of fries or salad & a choice of sauce:
Peppercorn, Blue Cheese, Bearnaise, Beef & Red Wine, Chimichurri

80z Fillet Steak
Aged for 30 days to ensure optimal tenderness and an exquisite dining experience
100z Sirloin Steak Black Angus
Aged for 50 days to enhance its tenderness and depth of flavour
100z Ribeye Black Angus
Aged for 50 days to maximize its richness and tenderness

MAINS

Traditional Turkey Roast Dinner
Served with roasted potatoes, maple glazed roasted parsnips, carrots, Brussels sprouts, pigs in blankets & gravy
Butternut Kale and Apricot Vegan Roast VE,GF
Served with roasted potatoes, maple glazed roasted parsnips, carrots, Brussels sprouts & vegan gravy

DESSERTS

Traditional Christmas Pudding V
Served with brandy sauce
Chocolate Temptation V
Chocolate sponge with hazelnut, dark chocolate cream, luscious chocolate glaze and Baileys whipped cream
Chocolate Profiterole Duo V
Profiteroles in dark & white chocolate mousse topped with fresh raspberries and Belgian chocolate sauce
Clementine & Prosecco Torte VE, GF
Served with coconut cream and fresh berries
Premium British Cheeseboard V (£5 Supplement)
Assorted biscuits, apple cider chutney, grapes, celery, and a selection of exceptional British cheeses:
Colston Basset Stilton, Lyburn Old Winchester, East Sussex Soft Ashed Goat’s Cheese

TO FINISH

Coffee, Tea & Mince Pies
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O o te o

Y



	Served with toasted bread and Arran spiced fruit chutney
	Butternut Kale and Apricot Vegan Roast VE,GF
	Profiteroles in dark & white chocolate mousse topped with fresh raspberries and Belgian chocolate sauce
	Clementine & Prosecco Torte VE, GF

