
F E S T I V E  D I N I N G



STARTERS
Chicken, Apricot & Pancetta Terrine

Pickled onion, red radish,  caperberries,
sourdough toast ,  balsamic glaze

Burrata and Vegetable Caponata (GF)
Burrata and mascarpone, vegetable caponata,

olive tapenade

Spiced Winter Vegetable Soup (V)
Served with sourdough toast

Tiger Prawns
Tagliatelle nest ,  pea purée

MAINS
Roasted Turkey

Served with pigs in blanket ,  cranberry
jus,  maple roasted root veg

Seared Seabass (GF)
Mash potato,  pak choi ,  capers salsa,

Dijon tarragon cream sauce

Braised Beef  Cheeks 
Mash potato,  roasted root veg,  sautéed kale

Vegetable Pie (V)
Maple roasted root veg,  vegetarian gravy

 DESSERTS
Christmas pudding (GF)

Brandy sauce,  winter berries

Lemon & Ginger Cheesecake
Served with raspberry coulis

Limoncello Tiramisu
Limoncello syrup, mascarpone cream
mousse,  lemon curd,  amaretti  crumb

Tortino 
Chocolate fondant ,  vanil la ice cream

FESTIVE MENU

V –  Vegeta r i an  VE  –  Vegan  |  GF  –  G lu ten -F ree  |  GFO -  G lu ten -F ree  Opt ion  Ava i l ab le
A l l  menu  i tems  a re  sub jec t  to  ava i l ab i l i t y .  I f  you  have  any  d ie ta ry  requ i rements  o r  requ i re  any  in fo rmat ion  on  any  o f  the  dec la rab le  food

a l le rgens  then  p lease  speak  to  a  member  o f  our  team before  o rder ing .  P lease  note  tha t  we  s to re ,  hand le  and  prepare  a  range  o f  i ngred ients
tha t  conta in  food  a l l e rgens  and  cannot  guarantee  tha t  our  d i shes  a re  a l l e rgen  f ree  due  to  the  potent i a l  fo r  c ross -contaminat ion .  

ON PRE-BOOKED DINING
SAVE 20%

INDULGE IN FESTIVE CHEER
FOR LESS

Get 20% off food
when you pre-book
festive dining!


