
PAN ROASTED SCALLOPS
Cauliflower purée, crispy kale,

toasted chestnuts & lemon
dressing

CHICKEN LIVER PÂTÉ
Fig chutney, toasted brioche

WHITE BEAN VELOUTE | VE
White truffle oil, parsley crisp

SMOKED SALMON RILLETES
Hot & cold smoked salmon rillettes,

crème fraîche, capers, shallots &
grilled sourdough 

Christmas Day

GREEK OLIVES & CHILLIES VE
HONEY PASTOURMA

DOLMADES VE

DESSERTS

MAINS

STARTERS

APPETISERS
TO SHARE

Please ask the team about our gluten free option
V Suitable or Vegetarians | VE Suitable for Vegans | S Contains seasame | D Contains Dairy | N Contains nuts or nut oils

Although dishes without this symbol are made without nuts, there is a possibility that traces of nuts  may still be found in them.

BEETROOT & GOATS CHEESE
TORTELLINI | V

Garlic butter sauce, toasted walnuts,
goats cheese

All accompanied by Greek roast potatoes, roasted root vegetables and garlic & almond sprouts.

ROASTED CAULIFLOWER STEAK | VE 
Marinated and roasted cauliflower steak
served with romesco sauce, prasini herb

dressing & toasted seeds. 

ROAST TURKEY BALLOTINE 
Sage & onion stuffing, pigs in

blankets, red wine jus &
cranberry sauce

LAMB RUMP
Pan-fried lamb rump, creamed

truffle mash, buttered 
spinach & truffle jus

SEABASS
Herb crushed new potatoes,
sautéed green beans, cherry

tomatoes & white wine butter sauce 

7oz FILLET STEAK
Fat-cut chips, caramelised 

shallots, buttered spinach & 
red wine jus

STICKY TOFFEE PUDDING | VE
Warm sticky toffee pudding, rich
toffee sauce & vanilla ice cream

CRÈME BRÛLÉE | V
Classic vanilla crème brûlée with
a crisp caramelised sugar crust 

CHRISTMAS PUDDING 
Traditional Christmas pudding,

served with Metaxa brandy cream 

MOLTEN CHOCOLATE PUDDING | V
Dark chocolate sauce, sesame brittle 

LEMON TART | V
Fresh raspberries & whipped cream 
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