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2 course £22.9
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3 course £25.95

9 Chef’s Soup of D
Served wihqu\:arm ’/Ewif;made bread
® Zucchini Fritters (V i
Crispy halloumi courgette ('Ltgers made 9 Fresh Crispy Calamari Squid
with spring onion ano[g esh herbs served - Crispy ﬁesh squid marinated in fresh lime and sea salt
witﬁ Greek minted yoghvu’t »‘.‘ Served with chopped rtar sauce
\ g

© Filo Parcels (V) , ® Diamond Prawns
Pu# pastﬁy stuffed with Greek feta & Tail on prawns coated in bamboo charcoal breadcrumb

® Tempura Crispy Seabass
Crispy s[icgf ied gggass served with
red chimichuri sauce

ricotta cheese, ne[y chgpped ﬁesh mint & baby served on avocado puree with dragon mayo
spmach with Ben’s sweet chilli tartar o) Spanish Prawn Pill Pi[
6 Cri Duck Rolls Pan-seared shell of k'mg prawns with gar[ic butter
3 homemig[)el spring duck rolls chillies, mixed peppers with spicy tomato sauce

served with sweet chilli tartar and melba toast

R
Stuﬁéd with minced ’oeef & dvy organic mix fmits, British roasted

potatoes, roasted root vegeta les & reduced red wine jus

9 anic Lamb Skewer
Chargri“ed tender fillet cubes of lamb. Served with house
rice and mix baby [eeng o

® O‘n?’anic Corn-fed Chicken Skewer
Chargri“ed ender cubes of chicken. Served with house
rice and mix baby [eeng

y 9 Adana Iskender Grill
Minced best end lamb seasoned with ﬁesh herbs served on a bed o
crvmchy croutons with spicy tomato sauce ﬁnished with yoghvu’t & roasted peppers

9 Angus Burger
With Lemon Tarragon Mayo mature cheddar cheese & chips
6 Salmon Ravioli

Fresh pasta ﬁ“ed with ﬁesh salmon served © 8oz SCth,fl Sirlion Ste?.k
in creamy white wine tomato sauce, grated parmesan Served with Frenchﬁrles
' ' L i ) Melmane’;\l Forno (V) N
) ayers of thinly cut grilled aubergines, courgettes ers
pota{oes E&oped%vith Elerchame[ tovﬁato sauce %akeol llovf}ggen with
mozzarella cheese served with baby rocket salad.
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Cooked in garﬁc olive oil, white wine & creamy tomato sauce
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» Complimentary glass of frizz on arrival

H 9 per person
_l . Mm for set menu

» Complimentary crispy bread, hummus and olives on arrival

 Chef’s Special Souﬁo of the day

served with melba toast S

~
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> Zucchini Fritters (V) >
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Served with mixed chervy tomatoes, basil

o Pan-Seared Kin% Sca[[ops
with tmﬂle caul 'Lﬂower
purée and caviar

5 Burrata Buratino

O] Pac@ﬁc GnUed Octopus and passion ﬁmit dvessing
bse"‘[ej{ with mango salsa,  Fresh Salmon Manfo Avocado Tartar
asil dressing & mini cress Served with passion ﬁmi’c ressing and melba toast
O Scotch Steak Tartare ® White Crab Mango Salad
Freshly Chﬁpﬁed sirloin be%f, Served with avocado tartar, mango salsa, mini cress salad, melba toast
capers, shallots & egg yo[
- o Maple Glazed French Goat Cheese

/ ; Served with roasted Ppepper, zucchini, beetroot tartar & caramelised walnuts
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o Traditional Christmas Turkezl
/ Stuﬁéd with minced ’oeef & dvy organic mix fmi s, British roasted

potatoes, roasted root vegeta les & reduced red wine jus
o Spiced Glazed Duck Breast
Served with truffle mash, gri“ed asparagus orange thyme jus

o 300gr Rib Eye on the Bone
with tmﬁle handcut Chips wild mushroom sauce remy martini 'mﬁ{sed

® Wild Seafood Skewer

Tender cubes of salmon , & halibut , Pacéﬁc wild tiger prawns & octopus

served with spicy chillt lime coviander sauce (Op ional ) & e 'mﬁAsed hand cut Chips

— 4 > W,

T e Rl Witk French chphinsis Sistocs ot Sehe) ol e
with creamy Napoli spinach sauce With French dauphinoise potatoes, grilled. asparagus & salsa dressing

. istri ' A o Lobster Seafood Pasta
° ]ggkeecli)‘iglg e%?i Fsluievfa]gh%?lon Garlic butte:rfshauots herbed ha[fa k'mg lobster
ru ﬂle ies served with mixed seafoo inguine

® Chargrilled Monkfish & Octopus
Served with rocket safad, thick cut chips
& red chimichuri sauce

»Wild Mushroom Black Tm_ﬁle Risotto
with creamy black tmﬁle sauce and black tmﬂle shavings

 Christmas pudding served with havana rum custard = ‘
 Chocolate fondue served with French vanilla ice cream ,/,‘:' L es =
o Passion fruit cheesecake g A\ @
® served \Xﬁlﬁ mixed berries 4 A4

)
%&:\ o French thin apple tart baked in oven served ﬁ'ench'vani[[a ice cream & fruits &#
# ,,,,,,,,, |||'“‘|l4_— >'|I|"||| ........... \
Tea or Coffee included!
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1® © Seafood Linguine

‘ ‘ : Pacilc Tiger King Prawns, Shetland mussels mixed seafood.

9 Shredded Steak
9 Chef’s Soup ofDay ~_ & Served with red ca]oloage and melba toast
Served with warm homemade bread

9 Classic Prawn Cocktail
® Duck Spring Rolls 4

prin i Baby gem with Rose Marie sauce
Homemade duck spring rolls
Served with sweel cphih rkar : © Smoked Salmon Avocado Tartar
Smoked salmon, avocado & Iolfa[o mozzarella
% Ban Bang Mango Prawns S\ on a bed rocket salad with balsamic ressing & Melba toast
Coated in Japanese readcrumbs \) \Z
served with dragon mayo O} Spicy Head on Atlantic Tiger Prawns
Pan seared with gav[ic butter & ¢ erry tomatoes

® Maple Glazed French Goat Cheese (V) ) i ) -

Served with roasted pepper, zucchini, 9 Crts]g[y Wild Calamari

beetroot tartar & caramelised walnuts served with dragon mayo

RN

9 Traditional Turkey
S‘mﬁed with minced beef & dvy orgglanic mix fmits, British roasted potatoes

roasted root vegelables & reduced red wine jus

© Grilled Mixed Seafood Skewer
Skewered salmon, octopus, monkﬁsh and 2 large pacijic tiger prawns
Served with hand cut chips and mix bvagby leafs sa[gad s
© 280gr Rib Eye Steak u“w
Served with gri[ ed asparagus and ’cmfﬂe fries

® Organic Lamb Skewer
Chargri“ed tender fillet cubes of lamb. Served with house

i d mix bab [eafs
® Grilled Monkfish & Octo rieean Y
}Servecr \l)vi%h Vocl:;’?f;[ad, thi(ék :F:)ultcschips o} S,'leP,'leV' ds Wild Fish Stew
& red chimichuri sauce

Slow cooked mix ﬁsh with acy{c
wild tiger prawns served with truffle 'mﬁAsed fries
& Ambrosia Burger
200g¥ minced Scotch beeglserved with cheddar,
caramelized onion, mango chu ey & ’cmﬁ[e parmesan fries
® 5 Spice CYLSPK Duck Breast

Sevved ’cmfﬂe mash, gri“ed asparagus

® Pumo*rkin Ravioli
Fresh Joasta ﬁ“e with organic pumpkin

served with creamy basilica Napoh sauce

O Fillets of Seabass
Served with gri“ed asparagus, ’cmiﬂe mash

potato and red chimichuri sauce B and orange jus
® Christmas pudding served with havana rum custard Y
| ® Chocolate fondue served with pistachio ice cream 4
g
. . . ’,’1 o \\
® Apple almond crumble with vanilla ice cream @é’ !
 Selection of ice cream Passic {t cheesecak
| Salted Caramel, Vanilla , ® asswv;[f”.“ cheesecake
\ Served with ice cream
) Chocolate and S’crawbewy 4
*,’-tr ......... O 6 - N I I (ﬁ%’\
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| il Selection of cheese board - £10.95 per person W

French,, Spanish Talian & Eng[ish served with artisan biscuits and grapes
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Vewlfear, Plenw Soperperson
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5 Complimentary Glass of frizz on arrival
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o Burratawith Heritage Tomatoes

Balsamic, green pesto, basil

o Scotch Steak Tartare
Fresh[y Chopﬁed sirloin be?f,

5 Diamond P capers, shallots & egg yo[
Tail on prawns coated in bamboo charcoal breadcrumb % Crostini with Salmon
served on avocado puree with dvagon mayo Monkﬁs Tartare

 Grilled Octopus

Salsa chimichuri sauce smoked ‘\l
N

A
pepper, mini cress, basil dress'mg,-,‘.in =
 Roasted Tomato Soup (V) ‘ S’Laﬁ =

With sour cream , chives and
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4 5 Fresh Salmon Man§o Avocado Tartar
toastedfocacaa bread Served with passion ﬁmit ressing and melba toast
-
o Crab Salad 5 Spicy hand dived King Scallops
with avocado, mango and th ) J [ Pk o and cani
green app[e salad Wit tmﬂle mfuse Jerusalem artichoke purée and caviar /

,,,,,,,,,,,,,,,,,,,,,,,, Pa— 520l & SiFhel ¢ BBl § iad Wi efbte o o Giiie B 4

9 Lobster Seafood Pasta
Garlic butter shallots herbed ha[fa k'mg lobster

served with mixed seafood ['mguine

& Scotch Rib Eye Steak 280gr
Scotch aged served with hand cut trip le cooked

AR ”ﬂ ."j-.":" >
chips & gri“ed asparagus Nl Jif/,{/\'\ N
® Shepherds Wild Fish Stew N
Slow cooked mix ﬁsh with pacflc wild tiger prawns served with tmﬂle 'mﬁ{sed ﬁries
Q o
D Chefs Specia[ Rack of Lamb 2 wild Cau%,:lt Red Bream (red fish)

Dipped in crushed pistachio, served Xﬁi;{s chcireg:ﬁphinoise potatoes, gr lled ASPRISEHS
with dauph'mo ise potatoes & asparagus &

 Pumpkin Ravioli (V) Scotch Fillet Steakwith Tiger Prawns
Fresh pasta filled with organic pump kins , served with thand cut chips

cooked in creamy Napo[i sauce & mini cress & Charorilled Monkﬁsh &0 ctopus
D Wild Seabass Fillets = Served with rocket salad, thick cut chips
Served with tmﬁle mash, asparagus, chimichuri sauce & red chimichuri sauce

D Chargrilled Organic Lamb Broschette

Served with red chimichuri sauce and organic rice
:::::::::::::::::::::::: L — R R R

2 Passion fruit Cheesecake & Ice Cream = Chocolas
‘ ) - > te fond
| egmﬂwv 2 Sticky Toffee Pudding 2 Crocolatejonsics

Z ol — ithvanilla i
/'; :""%g, 2 Apple tart with French vanilla ice cream Wit vaniia tee creié/b
t g_ )
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/ s - Belgium Chocolate Pudding with 1ce Cream
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Tea or Coffee included!




