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S TEAKHOUSE®

X-MAS PARTY 3 COURSE SET MENU




XMAS SET MENU

MONDAY TO THURSDAY LUNCH £40 PP
MONDAY TO THURSDAY EVENING £45 PP

FRIDAY TO SATURDAY ALL DAY £45 PP ;ﬁ;

STARTERS

%O% Roasted honey parsnips, carrot and thyme soup served

with toasted baguette

Ham hock, chicken and apricot terrine pickled vegetables,
O mustard emulsion and walnut oil O

Grilled halloumi cheese butternut squash pure,
dressed rocket salad and toasted peanuts
Smoked trout and crab pate
grapefruit aioli and toasted sourdough bread
C o)
MAIN COURSES
Aged 100z ribeye steak grilled tomato hampshire
watercress fries and peppercorn sauce
Rolled Turkey breast chestnut, caramelised onion and sage
o stuffing wrapped with streaky bacon on crushed potatoes with o
cranberry and red wine sauce
Grilled chalk stream Trout on mashed potato
and samphire with Atlantic prawns, lemon and cream sauce
Baked aubergine Spanish cheese, spinach and
;Ié nutmeg served with spicy tomato sauce >I<
C
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(All mains served with extra seasonal vegetables)

DESSERT

White chocolate and passionfruit cheesecake

Blood orange and dark chocolate cream bralée

¢ e e
O (@)
%ﬁ%z}? £2045 %io%
| |




