
CHRISTMASCHRISTMASCHRISTMAS
2 COURSES £40.002 COURSES £40.002 COURSES £40.00

3 COURSES £45.003 COURSES £45.003 COURSES £45.00



SMOKED BEETROOT
Caramelized walnuts, feta, pomegranate, orange dressing

COMPLIMENTARY
Beetroot hummus, aubergine dip, pita bread 

STARTERSTARTERSTARTER

MAINMAINMAIN

DESSERTDESSERTDESSERT

METSOVONE CHEESE KATAIFI
Spiced honey, pine nuts

CURED SALMON
Horseradish, pickled cucumber, green apple

LAMB CROUQETTES
Pulled lamb, mint yoghurt

PUMPKIN SOUP
Roasted chestnuts, sage, toasted pumpkin seeds 

LAMB SHANK
Creamy pearl barley, winter veg, rosemary jus 

SEABASS FILLET 
Celeriac purée, baby carrots, lemon & caper butter 

CHICKEN BREAST 
Brussels sprouts, red cabbage, madera jus

SIRLOIN STEAK (10oz)
Choice of peppercorn or blue cheese sauce 

SEASONAL MUSHROOM ORZO
Truffle, thyme, graviera cheese

BAKLAVA CHEESECAKE
Pistachios, Christmas spices

CHOCOLATE TART
Dark chocolate ganache, crème fraîche 

RIZOGALO
Bergamot rice pudding 

SIDESSIDES  SIDES 
Triple cooked chips £5.00

 Hispi cabbage £5.00

 Winter veg  £5.00

                                       
Christmas menu is not in conjuction with any other offers, side orders are charged extra,  10% discretionary service charge added to the bill, for allergens or intolerances ask a member of staff.


