
Main Courses

Christmas PARTY Menu

Starters

Desserts

(FROM 15 november  -  24  december)
 Ava i lab le  for  groups  of  8  or  more.  P lease  note  that  food orders  f rom our  Chr is tmas  par ty  menu must  be  p laced at  least  one  week  in  advance.

Every  household ’s  favour i te  in  Turkey ,  made wi th  pet i t  beurre  b iscu i ts ,  p is tach ios ,  chocolate ,
and mi lk .  L ight ,  chocolatey  and tender .  Served  wi th  warm chocolate  sauce.

Gluten  f ree  b iscu i t  base  wi th  a  creamy lemon f i l l ing  and topped wi th  a  summer  f ru i t  compote.

LEMON BERRY (VG) (GF)

B e f o r e  o r d e r i n g  y o u r  f o o d  a n d  d r i n k s  p l e a s e  s p e a k  t o  a  m e m b e r  o f  s t a f f  i f  y o u  h a v e  a l l e r g i e s  
o r  w a n t  t o  k n o w  m o r e  a b o u t  t h e  m e n u .

V G  =  V e g a n ,  G F  =  G l u t e n  F r e e  
 V  =  V e g e t a r i a n ,  V G  =  V e g a n ,  D  =  D a i r y ,  S e  =  S e s a m e ,  G  =  G l u t e n ,  S  =  S o y ,  E  =  E g g ,  N  =  N u t s ,  F  =  F i s h

CHOCOLATE MOSAIC CAKE  (G) (D) (N)

CREAMY MUSHROOM STROGANOFF (G) (D)
Mushrooms,  baby  potatoes  and brocco l i ,  s tewed wi th  aromat ic  herbs  and served  on

bed of  r i ce .
LAMB TENDER (G)

Boneless  knuck le  o f  lamb served  on  gr i l led  bread wi th  i t s  own ju ice ,gr i l led
tomato,peppers  and onions .

TUSCAN SALMON (F) (D)
Gri l led  Scot t i sh  Sa lmon f i l le t  served  on  gar l i c  mashed potato ,  sp inach  and brocco l i

dressed  wi th  Tuscan  tomato  and hol landaise  sauce.

TURKEY SUPREME (D)
Roasted  turkey  breast  s l i ced  and topped wi th  pan  f r ied  creamy mustard  sauce  wi th

gar l i c  mushrooms and brocco l i  tenders .

VEGAN STUFFED AUBERGINE (N) (VG)
Auberg ine  f i l led  wi th  onion,  gar l i c ,  peppers ,  tomato,  pars ley ,  topped wi th  roasted

almonds,  served wi th  bulgar  and sa lad.

SAN SEBASTIAN CHEESE CAKE (G) (D)
Tradi t ional  Spanish  basque cheesecake  i s  per fect ly  l ight ,  c reamy,  and smooth,  baked to

caramel ised  per fect ion.  Served wi th  f resh  berr ies .

AVOCADO AND PRAWNS (F)
Pan f r ied  gar l i c  k ing  prawns,  served  on  bed of  c i t rusy  chopped avocado.

HONEY CRUMPETS BRUSCHETTA (D) (G) (N)

Toasted  crumpet  topped wi th  r i cot ta  cheese,  peach,  walnuts  and honey  dress ing .

VEGETARIAN SUPREME (G) (D)
Pan f r ied  gar l i c  mushrooms wi th  creamy mustard  sauce  and brocco l i  tenders ,  served  on  gr i l led  sourdough.

GRILLED LAMB CHOPS (N)
Gri l led  lamb cut le t  d ipped in  mint  and p is tach ios  sa lsa  sauce  f in ished wi th  garn ish .

£45 

10% service charge will be added to the bill per person 


