
Christmas Eve Menu

Vegetarian

Champagne and Canapés

Marinated Prawn Kebab 
Pea Brulee and rocket leaves 

Beetroot Gnocchi 
Ricotta cream and chervil pesto 

Seared Seabass  
Langoustine sauce, baby carrots and braised fennel 

Fillet Steak 
Watercress puree, potato fondant and pickled walnuts  

Dark Chocolate Tart 
 Chilli infused caramel and yoghurt filled raspberries 

Champagne and Canapés

Marinated Vegetable Kebab 
Pea Brulee and rocket leaves 

Beetroot Gnocchi 
Ricotta cream and chervil pesto 

Ravioli  
 Butternut squash, marjoram butter and crispy vegetable crisps 

Roasted Tahini Aubergine  
Puy lentils and toasted pine nuts 

Dark Chocolate Tart 
 Chilli infused caramel and yoghurt filled raspberries 

Please always make sure you notify your server of any allergies or intolerances you may have.

(v) =  Vegetarian     (gf)  =  Gluten Free     (df)  =  Dairy Free 
(*gf)  =  Can Be Made Gluten Free     (ve)  =  Vegan     (N)  =  Contains Nuts

We can cater for most allergies and intolerances however  please be aware we do not 
 operate an allergen free kitchen. 




