Christmas Day Menu

Served until 4pm.
£69.95 per person | Kids under 12: £45

Glass of Prosecco or Sangria

Chuletitas de Cordero GF

Spicy marinated lamb chops. Grilled medium & coated in rosemary-cinnamon honey.

Mejiones con gamba

‘ [ New Zealand mussels & king prawns cooked in creamy & garlic sauce. Served with slices of bread.
( : Queso de Cabra con Marmalade
A(k Goats cheese with marmalade & wall nut. Served with toasted bread.
{9 Bruscheta Trio
Toasted ciabata bread with grated tomato, garlic, olive oil & feta cheese.
Mushroom & Blue Cheese Wellington V
Flaky pastry filled with wild mushrooms & blue cheese. Served with a dressed salad & balsamic glaze. J
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! Roasted 30-day Dry Aged Angus Sirloin
' Slow-roasted premium beef. Served with pigs in blankets, honey-roasted vegetables, tender
stem broccoli, beef-dripping roast potatoes, a Yorkshire pudding & rich beef gravy.
Lamb Shank
Oven baked braised lamb shank. Served with gravy, a Yorkshire
pudding, creamy mash potatoes & roasted vegetables.
Salmon
Pan seared marinated salmon. Served with creamy mushrooms, king
E prawns, roasted vegetables & tender stem broccoli.
: Roast Turkey
Served with pigs in blankets. Accompanied with honey roasted vegetables, tender
**_ stem broccoli, a Yorkshire pudding, beef dipping roasted potatoes & turkey jus.

. Wild Mushroom Risotto

Served with Parmesan, rocket & a slice of garlic bread.

Churros
*— Freshly deep fried doughnuts dusted in sugar & cinnamon.
Served with homemade warm chocolate sauce.

Cheesecake
Homemade mango & passion fruit cheese cake. Served with ice-cream.

Crema Catalana GF
Homemade Creme Brilée.

Allergen Statement: We are not a free-from restaurant. Our food & drinks

= 3 may contain, or come into contact with, allergens including gluten, dairy & nuts. 4

Please inform a member of our team of any allergies or dietary requirements
before ordering so we can take every reasonable precaution to minimise
cross-contamination. Some dishes can be made dairy-free—please ask.

V: Suitable for vegetarians. GF: Non gluten containing
ingredients. DF: Non dairy containing ingredients.




