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MENU

BAR & RESTAURANT
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FESTIVE LUNCH




FESTIVE LUNCH

2 COURSES
3 COURSES
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Available

STARTERS

Home-made Soup
(VE) (GF available)

TOCIS1'€CI home—mode breod

Honey-drizzled Goats
Cheese Stacks (V) (GF available)

Beetroot purée, diced beeJrroo’r, WCI|I’1U1'S, tuille

Chicken Liver Parfait
(GF available)
Madeira je||y, home-made brioche,
caramelised red onion chufney

Beef Ragu Arancini
Golden crispy risotfto balls filled with slow-
cooked beef ragu, mozzarella and peas,
served with marinara sauce

Spicy Tempura Prawns
Fresh mango & chilli salad, sweet chilli sauce

12pm-4.30pm

MAIN COURSES /1]

Roasted Pumpkin Risotto
(GF V or VE available)
Creamy risotto with roasted pumpkin,
Parmesan, white wine, spinoch and toasted
pine nufts

Traditional Roast
Turkey Parcel au Jus
Parma ham, onion & sage stuffing, roasted
potatoes, carrots, parsnips, ko|e, red wine
jus, Cronberry sauce

Corn-fed Chicken Supreme
(GF available)
Fondant potato, wild mushroom & boby
onion jus, buttered spinoch

Festive Wagyu Beef Burger
Juicy Wagyu patty, melted brie, crispy
streaky bacon and cranberry sauce,
finished with rocket in a toasted brioche
bun, served with a side of crispy skin-on
fries

Pan-baked Fillet of Salmon (GF)
Colourful medley of oubergine, courgette,
peppers & tomatoes, with si|l<y sautéed
spinach

DESSERTS

Selection of ltalian
lce-cream/Sorbet

(GF, V & VE available)

Please ask for flavours

' // Christmas Pudding (V)

Bemdy cream sauce, rum flambé

ltalian Panettone (V)
Warm vanilla custard

Traditional Tiramisu

Boi|ey's savoiardi, mascarpone, espresso &

dark chocolate

INSPIRED MEDITERRANEAN CUISINE

> All dishes ar‘e_;cooked fresh to order. Our food is prepared in an environment where all main allergens are present. For allergen enquires
e .«—v—.:'plee\se‘qgkﬁo member of our team. Prices are inclusive of VAT and discretionary 12.5% service charge will be added to your bill.

(V) Vegetarian + (GF) Gluten Free + (VE) Vegan



