
C h r i st m a s  M e nu

From 5pm
2  C O U R S E S  19.5
3  C O U R S E S  24.5

12pm - 5pm
2  C O U R S E S  15.5
3  C O U R S E S  19.5

Starter

C E L E R I A C  A N D  H A Z E L N U T  S O U P  (V)
Served with fresh bread

H O N E Y  G L A Z E D  P I G S  I N  B L A N K E T S
With stuffing and cranberry sauce

C H I C K E N  L I V E R  A N D  M A D E I R A  PA T E
With toast and onion jam

A N T I PA S T O  F R A T E L L I
Cured Italian meats and cheeses, cartamusica and pickled vegetables

R O A S T  F I G  B R U S C H E T T A  (V)
Toasted bread topped with roast figs, goat’s cheese and drizzled with honey

Main Course

R O A S T  T U R K E Y 
With festive trimmings, seasonal vegetables and gravy

PA N  S E A R E D  F I L L E T  O F  S E A B A S S
In a lemon butter sauce served with grilled mushrooms, sprouting broccoli and potato gnocchi

L A M B  S P E Z Z A T I N O
Lamb stew flavoured with mint and rosemary served with saffron potatoes and seasonal vegetables

B R A I S E D  F E A T H E R B L A D E  O F  B E E F
Served with roast potatoes, carrot and swede mash and a rich red wine jus

P I Z Z A  N A T A L E
Topped with tomato, mozzarella, turkey, sage and onion stuffing and pigs in blankets

V E G E T A B L E  A N D  C H E S T N U T  S T E W  (V)
Mixed vegetable and chestnut stew topped with a sage crumb

Dessert

T R A D I T I O N A L  C H R I S T M A S  P U D D I N G
With brandy sauce

PA N E T T O N E  B R E A D  A N D  B U T T E R  P U D D I N G
With chocolate chips and vanilla custard

G I N G E R B R E A D  C H E E S E C A K E
With cranberries and white chocolate

C H O C O L A T E  B R O W N I E
With vanilla ice cream

If you have an allergy to any particular ingredient please let us know, however we are unable to guarantee 
the complete absence of allergens in any of our menu items due to the open nature of our kitchen.


