CHRISTMAS MENU
3-courses:
Sunday through Wednesday - £24.95 per person
Thursday to Saturday - £29.95 per person
Starters

Mains

Desserts

Duck & Fig Terrine
Smooth duck, and chicken liver with
figs and pistachio nuts wrapped in
Parma Ham. Served with cranberry
sauce and toast.

Turkey with all the trimmings
Sliced turkey served with roast
potatoes, Yorkshire pudding and all
the trimmings.

Christmas Pudding
A moist individual Christmas
pudding with juicy sultanas, cider,
and rum. Served with brandy sauce.

Smoked Salmon Bruschetta
Smoked salmon with rocket, capers,
and dill. Served on ciabatta with a
drizzle of horseradish cream.

Lamb Shank
Succulent lamb shank slow cooked
in a rich red wine jus, served with
crushed potatoes topped with a rich
red pepper and black olive sauce.

New York Style Vanilla Cheesecake
Baked vanilla cheesecake served
with mixed fruit compote and vanilla
ice cream.

Coconut and Lemongrass
Soup with Chicken
A deliciously creamy coconut and
chicken soup infused with
lemongrass and a hint of red chilli

Seabass with White Wine
and Olives
Pan-fried seabass with white wine,
cherry tomatoes and olives. Served
with new potatoes and mixed salad.

Waldorf Salad
Crunchy apples, celery, red grapes,
baby gem and toasted walnuts in a
creamy tarragon and lemon
dressing.

Rocket and Pesto Linguini
Served with cherry tomatoes
toasted pine nuts, pesto dressing
and parmesan.

Moroccan Meatballs
Spicy minced beef balls cooked in a
delicious rich tomato sauce infused
with Moroccan spices. Served with
crostini.

Chicken and Tarragon Pie
Traditional chicken, bacon and
tarragon pie served with mash,
mushy peas, and gravy.

Rockslide Brownie
Brownie cubes topped with caramel,
toasted pecans, and drizzled with
ganache. Served with vanilla
ice-cream.
Belgian Waffle
A sweet waffle drizzled with maple
syrup topped with vanilla ice-cream
and a mixed fruit compote.
Chocolate Fudge Cake
Delicious triple layered chocolate
fudge cake served with vanilla
ice-cream and chocolate sauce.

