THE

BANKSIA

estive

MENU

2 COURSE 3 COURSE
FESTIVE MENU FESTIVE MENU

»30  DEAQ

PER PERSON PER PERSON

AVATILABLE FROM

Z28TH NOV — 30TH DEC ‘26
1ZPM — 10PM

A £10PP NON REFUNDABLE DEPOSIT REQUIRED AT TIME OF BOOKING
GROUPS OF 6 OR MORE REQUIRE A PRE ORDER
NOT AVATLABLE ON CHRISTMAS DAY OR BOXING DAY

STMAS 2028




\|

STARTERS MAINS

CHICKEN KAVURMA ROAST POMEGRANATE TURKEY
HUMMUS, PICKLED TURNIP, SUMAC ONIONS, SWEET PEPPERS, SQUASH & SHIMEJIL
ZHOUG & FLATBREAD MUSHROOMS

CRISPY GOATS CHEESE GRILLED TROUT
URFA CHILLI HONEY, ENDIVES & CRANBERRY CTTRUS, ROSE HARISSA, GRILLED
HISPI CABBAGE

BEETROOT TARATOR
OAK SMOKED SALMON & WALNUTS WILD MUSHROOM RISOTTO
BLACK TRUFFLE, SWEET SHERRY & PINE NUTS

ALL MAINS SERVED WITH GLAZED ROOTS, HERB
STUFFING, ROAST POTATOES, CAULIFLOWER
CHEESE, YORKSHIRE PUDDING & BRUSSEL

SPROUTS WITH SMOKED PANCETTA

DESSERTS

DARK CHOCOLATE MEDITERRANEAN CHEESE CITRUS

MOUSSE SELECTION CHEESECAKE
COFFEE CARAMEL 3 MEDITERRANEAN CHEESES, STRAWBERRY ROSE
& MINT ICE CREAM ARTISAN CRACKERS & CHUTNEY & ALMOND

CONTACT US FOR ALLERGEN AND DIETARY INFORMATION
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