RESTAURANT

Cheestmas Lunctr Menw 2026

2 Courses - £18
3 Courses - £20

K ovys Kx

Starters
Cream of butternut squash soup topped with toasted pumpkin seeds, served with toasted
brioche
Garlic mushrooms with a garlic creamy sauce served in a pastry case topped with rocket

Pulled pork terrine, pickled onions, crispy onions, with a seasonal salad & sage ol
Traditional Prawn cocktail with toasted focaccia

Mains
Roast turkey, pan gravy, cranberry orange stuffing, roast potatoes and sausage wrapped in
bacon
Braised pigs cheek, red wine jus and pommes anna

Roasted salmon steak, sauce vierge, crispy capers, pickled cranberries, wilted spinach dill
reduction sauce
Squash and blue cheese wellington with a chive red wine sauce

Vegetables for the table

Brussel Sprouts with Pancetta and Chestnuts
Roast Parsnips with Soy and Honey Dressing
Classic Vichy Style Carrots topped with black onion seeds
Roast potatoes

Desserts
Christmas pudding with brandy custard
Miso caramel and chocolate tart
Warm clementine & redcurrant almond cake with blood orange ice cream

Not all ingredients are listed in the dishes. All food is prepared in an environment where cross contamination may occur. Should you have
significant food intolerances, please advise a member of staff.
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