
MAIN COURSE & A CHRISTMAS COCKTAIL 
12.5 PER PERSON

---

Roast Free Range Turkey
sage & onion stuffing, honey roasted root vegetables, 

buttered sprouts, duck fat roasted potatoes, 
pigs in blankets & port gravy

Confit Duck Leg 
with bubble & squeak cake, 

cinnamon braised red cabbage 
black cherry & brandy sauce

Pan Roast Seabass
with tikka spice, braised puy lentils, 

mint yoghurt & curry oil

Winter Butternut Squash Tagine
with sweet potato, apricot & tomato, 

lemon steamed cous cous 
& toasted almonds (v)

---

St Nick’s Spritz
Non-Alcoholic Cava | Strawberry | 

Rooibos | Tonka Bean

The Effervescent Elf
Root Ginger | Black Cherry Tea | 

Lemon Oil | Soda


