
MAINS

OVEN ROAST TURKEY     
Served with roast potatoes, seasonal vegetables

& all the trimmings

SEABASS GREMOLATA  
Tenderstem broccoli, lemon & caper butter sauce

PIZZA PEPPERONI PICCANTE  
Pepperoni, peppers & mozzarella

WILD MUSHROOM RISOTTO 
Wild mushrooms, truffle & parmesan

PIZZA RUSTICA  
Chargrilled vegetables, mozzarella & feta, rocket & pesto

OVEN ROAST SALMON  
Served with roast potatoes, olives & rosemary

CRISPY DUCK (A)  
Confit duck leg, sticky red wine sauce & potato puree

CHRISTMAS PUDDING (A)   
Served with warm brandy sauce

MULLED BERRY PANNA COTTA (A) 
With homemade mulled berry compote & biscotti

CARAMEL CHOCOLATE MOUSSE 
Salted caramel, chocolate, chantilly & biscotti

PUDDINGS

THERE IS A POSSIBILITY THAT NUT TRACES MAY BE FOUND IN ANY OF OUR ITEMS. (A) CONTAINS ALCOHOL. ALL PRICES ARE IN £ AND INCLUSIVE OF VAT.
AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL.

HERB ROAST POTATOES  	

DRESSED HOUSE SALAD  

SEASONED FRIES    	

CREAMED SPROUTS 

SIDES 5.95

PIGS AND BLANKETS  	

HONEY GLAZED CARROTS  	

PORK AND SAGE STUFFING   
SEASONAL VEGETABLES 

PRE- ORDER SHARING SIDES 3 FOR £12.95

TWO COURSE MEAL SERVED WITH A FESTIVE BELLINI £39.95

   S OYA       G LU T E N       SH E LLFISH       E G G S       F ISH       L AC T O SE       MUS TA R D       C E LE R Y       SU LPH I T EALLERGENS 

LINGUINE KING PRAWNS  
Sautéed king prawns in a tomato feta sauce, chilli & garlic

LINGUINE BOLOGNESE  
Slow cooked beef & tomato ragu

PASTA POLLO PRIMAVERA  
Chargrilled chicken, spring vegetables & parmesan cream sauce

CHICKEN CHORIZO CARBONARA  
Chicken, pasta, parmesan cream sauce

SPICY CHICKEN RIGATONI  
Spiced chicken, peppers, onions & tomato cream sauce

8 HOUR LAMB SHANK   
Potato purée & mint gravy

SLOW COOKED BEEF  
Potato purée & honey glazed carrots

BELGIAN CHOCOLATE TRUFFLES 
Milk & white chocolate rolled in coconut

VANILLA CHEESECAKE 
With fresh strawberries & chantilly cream

CHOCOLATE TART 
Mascarpone cream & Caramel Sauce


