
MENU
S T A R T E R S

M A I N S

D E S S E R T S
Tradi t ional  Chr i s tmas  Pudding  

s erved  wi th  Brandy Cream

Class i c  Crème Brûlée

Warm Apple  & Cranberry  Crumble
(Vegan opt ion  avai lab le )

Se lec t ion  o f  F ine  Cheeses  
s erved  wi th  Cracker s  & Chutney

Ice  Cream Se lec t ion

Sorbet  Se l ec t ion

Spiced Carrot  & Lent i l  Soup
Del icate ly  sp iced  carrot  and red l ent i l  soup,  f in i shed with  bas i l  o i l  and served

with warm art i san bread and
butter .

Pan-Seared Scal lops
Fresh sca l lops  served on a  bed o f  minted pea purée ,  topped with  cr i spy pancetta

and a  dr izz le  o f  l emon
butter .

Baked Blue  Cheese  Fondue
Creamy blue  cheese  fondue served with  warm bread and f in i shed with  toasted

walnuts .
Ham Hock Terr ine

Slow-cooked ham hock terr ine  with  p icca l i l l i ,  dressed  green sa lad,  and toasted
sourdough.

Tradit ional  Roast  Turkey
Succulent  roast  turkey served with  seasonal  tr immings ,  r i ch  gravy,  and cranberry

compote .
Nut Roast  (V)

A hearty nut  roast  served with  roast  vegetables ,  vegan gravy,  and herb- infused s tuf f ing .
Pan-Fried Sea Bass

Served with  new potatoes ,  t enderstem brocco l i ,  and a  de l i cate  white  f i sh  sauce ,  f in i shed
with green di l l  o i l .

Class ic  Beef  Scouse
Slow-braised  bee f  s tew served with  crusty  bread and p ick led  red cabbage .

Rigatoni  Pomodoro
Rigatoni  pasta  tossed  in  a  r ich  tomato and bas i l  sauce ,  topped with  burrata and bas i l  o i l .

Add gr i l l ed  chicken
i f  des ired .

S I D E S
Brusse l  Sprouts  wi th  Walnuts

& Cri spy  Pancet ta

Truf f l e  Caul i f lower  Cheese

Pigs  in  Blanket s

Dauphino i se  Potatoe

2  C O U R S E S  £ 2 4 . 9 9
3  C O U R S E S  £ 2 9 . 9 9

FESTIVE


