
Christmas
 

Roasted free range turkey with all the traditional trimmings
Wild mushroom, roasted shallot & black garlic  risotto,  with truffle oil & crispy sage**

Roasted fillet of sea bass, caponata & crushed parmesan potatoes
Pan roasted cod on saag aloo with curry sauce & coriander**

Christmas pudding with brandy cream
Peanut semifreddo, toasted pecan banana bread & cinnamon caramelised

bananas**/VE
Orange set custard with chocolate crumb, toasted cinnamon meringue, orange &

cointreau gel   
Salted caramel tiramisu martini dessert cocktail with homemade ginger fudge

          TWO COURSES 33        THREE COURSES 42       FOUR COURSES 52
(CRACKERS & TABLE DECORATIONS INCLUDED)

  DAIRY FREE = **   /   VEGAN = VE
Certain dishes can be modified to suit dietary requirements. 

Please mention when booking!

GLUTEN FREE PARTY MENU
AVAILABLE 7 DAYS, LUNCH & DINNER

FROM 23  NOVEMBER - 24  DECEMBERRD TH

STARTERS
 Parsnip & Bramley apple soup with parsnip crisps**

Lighthouse 77 Gin borsch cured salmon with beetroot & celeriac remoulade**
Duck liver parfait with black cherry compote, smoked almond & toast

Shredded ham hock terrine with picallili & baby caper salad
Winter salad of harissa roasted aubergine, pumpkin, mulled pear, candied walnuts

& honey thyme dressing

MAINS

PUDDINGS

Preordering is essential

4  COURSETH

A trio of British cheeses with chutney, grapes & biscuits
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GLUTEN FREE PARTY MENU
AVAILABLE 7 DAYS, LUNCH & DINNER

FROM 23  NOVEMBER - 24  DECEMBERRD TH

CHRISTMAS IS HERE, AND WE WARMLY INVITE YOU TO
CELEBRATE THE SEASON WITH US AT OUR RESTAURANT.

ONCE YOU’VE CHOSEN YOUR FESTIVE FEAST, SIMPLY COMPLETE
THE FORM BELOW WITH YOUR PARTY’S SELECTION AND

RETURN IT TO US, OR GIVE US A CALL TO BOOK DIRECTLY WITH
ONE OF OUR TEAM.

PLEASE SEND US YOUR COMPLETED FORM AT LEAST 5 DAYS
BEFORE YOUR BOOKING. AFTER THAT, JUST SIT BACK, RELAX,

AND LET US TAKE CARE OF THE REST.

WISHING YOU A JOYFUL HOLIDAY SEASON AND A HAPPY NEW
YEAR!

STARTERS MAINS
Preorder

PUDDINGS

NO. OF GUESTS -
                 
DATE OF PARTY -
         
TIME OF ARRIVAL -
             
CONTACT TELEPHONE -                                        

 Parsnip Soup GF

Cured Salmon GF

Duck Parfait GF
Ham Hock Terrine GF

Winter Salad GF

Roast Turkey GF

Mushroom Risotto GF 

Sea Bass GF

Cod Sag Aloo GF

Christmas Pudding GF

Peanut Semifreddo GF

Orange Set Custard GF

Salted Caramel Martini GF

CHEESE
Additional cheese course to
follow GF
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