
R O A S T E D  T U R K E Y

( G F )
W r a p p e d  i n  S t r e a k y  B a c o n ,  S a g e  &  O n i o n  S t u f f i n g ,  

R o a s t e d  H e r b  P o t a t o e s ,  R a i n b o w  C a r r o t s ,  T e n d e r s t e m  B r o c c o l i ,  
B r u s s e l  S p r o u t s ,  V e a l  J u s

S A L M O N  

( G F )
B e u r r e  B l a n c  S a u c e ,  M a s h ,  T e n d e r s t e m  B r o c c o l i  a n d  R a i n b o w  C a r r o t s

8 o z  B E E F  F I L L E T  S T E A K  

( G F )
£ 1 1 . 5 0  S U P P L E M E N T

R o a s t e d  H e r b  P o t a t o e s ,  T e n d e r s t e m  B r o c c o l i ,  R a i n b o w  C a r r o t s ,
B r u s s e l  S p r o u t s ,  V e a l  J u s

M A P L E  &  C I N N A M O N  G L A Z E D  P O R K  B E L L Y  

M a s h e d  P o t a t o ,  C r e a m y  S p i n a c h  a n d  B l a c k  P u d d i n g  C r u m b l e

S W E E T  P O T A T O  &  P U M P K I N  S E E D  T A R T L E T  

( V ,  V G )
R o a s t e d  H e r b  P o t a t o e s ,  R a i n b o w  C a r r o t s ,  T e n d e r s t e m  B r o c c o l i ,  

B r u s s e l  S p r o u t s ,  V e g e t a b l e  J u s

 CHRISTMAS PARTY MENU 2026

B E E T R O O T  C U R E D  S M O K E D

S A L M O N  

( G F O )
C l e m e n t i n e ,  D i l l ,  R y e  B r e a d  

S P I C E D  P U M P K I N  S O U P

( V G O ,  G F O )
C r e a m

H A M  H O C K  T E R R I N E  

( G F O )
B r i o c h e ,  P i c c a l i l i  P u r é e

C H R I S T M A S  P U D D I N G  

( G F O )
B r a n d y  B u t t e r

C H O C O L A T E  T O R T E

C h a n t i l l y  C r e m e ,  B l a c k b e r r i e s

TO  START

MAIN  DISHES

TO  FINISH

B U R R A T A  

( V ,  G F )
P i c k l e d  C o u r g e t t e s

N O R T H  A T L A N T I C

P R A W N  C O C K T A I L  

( G F O )
C l a s s i c  C o c k t a i l  S a u c e ,  S o u r d o u g h

G R I L L E D  G O A T S  C H E E S E  &

M U L L E D  B E E T R O O T  S A L A D  

( V ,  G F )
C h i c o r y ,  W a t e r c r e s s ,  C h i m i c h u r r i

2 Courses - £54.00 | 3 Courses - £64.00

A P P L E  &  P L U M  C R U M B L E  

( V G O )
G i n g e r  I c e  C r e a m  

C H O C O L A T E  &  C O C O N U T  T A R T  

( V G ,  G F -  C o n t a i n s  M i x e d  N u t s )
M a n g o  P u r é e ,  C o c o n u t  S h a v i n g s

I R I S H  C R E A M

T R I F L E

£ 2 0 P P  D E P O S I T  T O  S E C U R E  C H R I S T M A S  M E N U
A  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  O F  1 2 . 5 %  I S

A D D E D  O N  T O  T H E  F I N A L  B I L L

GF - Gluten Free   |    GFO - Gluten Free Option Available   
V - Vegetarian   |   VG - Vegan    |   VGO - Vegan Option Available

https://www.google.com/search?sca_esv=a3d84300357be008&rlz=1C1DIMC_enGB960GB960&q=Pur%C3%A9e&si=AL3DRZG6eRbkG89eScZ-nbTfonZ6SNh4rYgj13TRomby-naP2DsrwpxoH7HpgwV8xV_8p1MIOnkkCsmyJS6z97nsDUUc4DkbN6nhhV8-6dTyKTzDWOW4J5dpWddKIWS_G-0umkzfseyj&sa=X&ved=2ahUKEwjIwpO8qfyTAxUzVUEAHbf1BZ0Q_coHegQIGBAB&ictx=0
https://www.google.com/search?sca_esv=a3d84300357be008&rlz=1C1DIMC_enGB960GB960&q=Pur%C3%A9e&si=AL3DRZG6eRbkG89eScZ-nbTfonZ6SNh4rYgj13TRomby-naP2DsrwpxoH7HpgwV8xV_8p1MIOnkkCsmyJS6z97nsDUUc4DkbN6nhhV8-6dTyKTzDWOW4J5dpWddKIWS_G-0umkzfseyj&sa=X&ved=2ahUKEwjIwpO8qfyTAxUzVUEAHbf1BZ0Q_coHegQIGBAB&ictx=0

	CHRISTMAS PARTY MENU 2026
	2 Courses - £54.00 | 3 Courses - £64.00
	TO  START
	BURRATA
	(V, GF)
	Pickled Courgettes

	NORTH ATLANTIC PRAWN COCKTAIL
	(GFO)

	GRILLED GOATS CHEESE & MULLED BEETROOT SALAD
	(V, GF)
	BEETROOT CURED SMOKED SALMON
	(GFO)
	Clementine, Dill, Rye Bread
	SPICED PUMPKIN SOUP
	(VGO, GFO)

	Cream
	(GFO)

	Brioche, Piccalili Purée


	MAIN  DISHES
	ROASTED TURKEY
	(GF)
	SALMON
	(GF)
	Beurre Blanc Sauce, Mash, Tenderstem Broccoli and Rainbow Carrots
	8oz BEEF FILLET STEAK
	(GF)


	MAPLE & CINNAMON GLAZED PORK BELLY
	Mashed Potato, Creamy Spinach and Black Pudding Crumble
	SWEET POTATO & PUMPKIN SEED TARTLET
	(V, VG)



	TO  FINISH
	CHRISTMAS PUDDING
	(GFO)

	CHOCOLATE TORTE
	APPLE & PLUM CRUMBLE
	(VGO)

	CHOCOLATE & COCONUT TART
	IRISH CREAM TRIFLE



