CHRISTMAS MENU
SELECTOR 2025

g *1*Jw . 2
g nfﬁ_; i -
‘lrr _,';:-...?'__."-- .'l.-__ o i"'!
g o T e s
vl = :J'L.ﬂr,,n-
II'- i _l_E F o=
o

T, L1fe*s’K1tchen 5
0807248 1163 1nfq@ifesk1tch'en o [ AW hfeskltghen com

i



Starters

Duck Confit & Cranberry Croquette
Smoked Paprika Mayo, Chicory Salad

~

Chilled Smoked Trout & Watercress Tatin
' Horseradish Créme Fraiche

~

Prawn & Avocado Cocktail
Marie Rose Sauce, Crisp Mixed Salad
Roast Carnival Squash & Vegan Feta Salad
Toasted Pine Nuts, Salsa Verde (vegan)(GF)

Main Courses

Slow Cooked Sirloin of Beef
Swede Pomme Anna, Sticky Onion & Savoy Cabbage, Wild Mushroom Cream Sauce
Slow Cooked Venison

Dauphinoise Potatoes, Sweet Red Cabbage, Green Beans, Port Jus
™ (£2.50 +VAT Supplement Charge)

‘ Sage & Thyme Roast Norfolk Turkey Breast _
Cranberry Stuffing, Bacon Wrapped Chipolatas, Roast Red Potatoes & Honey Parsnips |
Carrots & Sprouts
Salmon En Crofite
Chive Crushed New Potatoes, Green Beans, Hollandaise Sauce
Artichoke & Spinach Tart
Turnip Gratin, Chestnut Mushroom & Thyme Cream (vegan)
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Desserts

Classic Christmas Pudding
Brandy Sauce, Winter Berries

~

Trifle Delice
Fruit Compote, Sherry cream

~

r' Mandarin Cheesecake (vegan)
Dark Chocolate Syrup

~

Fresh Cut Fruit Plate (vegan)(GF)

Freshly Brewed Coffee & Mini Mince Pies

Please choose one starter, one main course and one desscrtfor all gucsts.
Dietary requirements will be catered for with pleasure when pre-ordered.

Choice menu upgrade available at £12.50 +VAT per person.

i e, e 1D Fhegs AR
e --.'"_I i =

. i i e i L . -
0207 248 1163 | info@feskitcher_l.com |'www lifeskitchen.com

|
r



