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

S T A R T E R S

Warm Bread  &  Ol ives  V/Ve

£ 1 1 0  P P

W H I L E  Y O U  W A I T

Tomato  &  Roasted  Red  Pepper  Soup V
Served  wi th  toasted  bread  &  butter
**Vegan  a l ternat ive  soup  ava i lab le

Garl ic  King  Prawns
King  prawns  cooked  in  a  creamy whi te  wine ,  gar l ic  &  ch i l l i  sauce  and  toasted  bread

Hot  Honey  &  Thyme Mini  Camembert  V
Served  wi th  toasted  bread  and  Arran  sp iced  f ru i t  chutney

Trip le  Sec  Infused  Duck  &  Orange  Pate
Served  wi th  Arran  sp iced  chutney ,  corn ichons  and   toasted  bread

Smoked Sa lmon &  King  Prawn Cockta i l
Severn  &  Wye sa lmon,  k ing  prawn,  baby  prawns  &  baby  gem let tuce  in  a  B loody  Mary  sauce .  

Served  wi th  toasted  bread  and  sa l ted  butter

O U R  S T E A K S
Al l  our  steaks  are  served  with  sautéed  k ing  prawns ,  pars ley  butter ,  g lazed  tomato ,  a  s ide  of  f r ies  or  sa lad  &  a  choice  of  sauce :

Peppercorn ,  B lue  Cheese ,  Bearnaise ,  Beef  &  Red  Wine ,  Chimichurr i

8oz  F i l let  Steak
Aged for  30  days  to  ensure  opt imal  tenderness  and  an  exquis i te  d in ing  exper ience

10oz  S ir lo in  Steak  Black  Angus
Aged for  50  days  to  enhance  i t s  tenderness  and  depth  o f  f l avour

10oz  Ribeye  Black  Angus
Aged for  50  days  to  max imize  i t s  r ichness  and  tenderness

M A I N S

Tradit ional  Turkey  Roast  Dinner
Served  wi th  roasted  potatoes ,  maple  g lazed  roasted  parsn ips ,  carrots ,  Brusse ls  sprouts ,  p igs  in  b lankets  &  gravy

Butternut  Kale  and  Apricot  Vegan Roast  VE ,GF
Served  wi th  roasted  potatoes ,  maple  g lazed  roasted  parsn ips ,  carrots ,  Brusse ls  sprouts  &  vegan  gravy

D E S S E R T S

Tradit ional  Christmas  Pudding  V
Served  wi th  brandy  sauce
Chocolate  Temptat ion  V

Chocolate  sponge  wi th  haze lnut ,  dark  choco late  cream,  lusc ious  choco late  g laze  and  Ba i leys  whipped  cream
Chocolate  Prof i tero le  Duo V

Prof i tero les  in  dark  &  whi te  choco late  mousse  topped  wi th  f resh  raspberr ies  and  Be lg ian  choco late  sauce
Clementine  &  Prosecco  Torte  VE ,  GF

Served  wi th  coconut  cream and  f resh  berr ies
Premium Brit ish  Cheeseboard  V  (£5  Supplement )

Assorted  b iscu i ts ,  app le  c ider  chutney ,  grapes ,  ce lery ,  and  a  se lect ion  o f  except iona l  Br i t i sh  cheeses :
Colston  Basset  St i l ton ,  Lyburn Old  Winchester ,  East  Sussex  Soft  Ashed  Goat ’ s  Cheese

T O  F I N I S H

Coffee ,  Tea  &  Mince  Pies

Merry Christmas


	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

