
STARTERS

 Fisherman’s Platter 
smoked salmon, bradan Rost (kiln roasted salmon fillet), smoked 

prawns, potted peppered mackerel, marinated herring, marinated 
mixed olives, shallot marmalade, brown bloomer bread

Charcuterie & Fish Platter 
smoked duck, prosciutto, chicken liver parfait, bradan Rost (kiln 

roasted salmon fillet), smoked prawns, marinated herring, marinated 
mixed olives, spiced plum chutney, brown bloomer bread

Roasted butternut Squash Soup,  brown bloomer bread (v)

MAInS

 Pan-fried Fillet of bream, braised fennel in a lemon beurre 
sauce, sesame carrots, buttered new potatoes, tenderstem broccoli                                    

Tempura of Salmon & Squid, chilli jam

Roasted breast of Guinea Fowl, parsley mash, sesame 
carrots, tenderstem broccoli & shallots, redcurrant jus

Steak & Chips 
pan fried mushrooms in a whisky sauce, sesame carrots

Truffle & Porcini Mushroom Pasta, 
cashew & pine nuts (v)                                          

                                          

dESSERTS

Apple Tarte Tatin, Cornish clotted cream

warm Chocolate Fondant 
with salted caramel, Cornish clotted cream

Glazed Lemon Tart, vanilla ice cream

Singleton Malt Gaelic Coffee with mini mince pie

P A R T Y  M E n u
3 courses for £19.95 per person 

or 3 courses plus a glass of Kir Royale 
or Prosecco for £22.95

STARTERS
Seared british King Scallops & black Pudding, 

minted pea puree, chargrilled baby leeks

Homemade Lobster bisque, garlic aioli, crusty bloomer bread

Smoked Salmon Ashet bradan Rost (kiln roasted salmon fillet), 
Kinglas fillet (sashimi style) & Loch Fyne smoked salmon

Smoked duck, rosemary & orange dressing, shallot 
marmalade & savoury biscuits

Glazed Goats Cheese & butternut Squash Risotto (V)

MAInS
Traditional Roast Turkey, with all the trimmings

South Coast Lemon Sole, whole grilled with beurre noisette, 
buttered new potatoes, spinach

Roasted Loin of Venison, whisky & haggis mash, green beans, 
honey roasted parsnips & shallots

Pan-fried Halibut, seared scallops, clams, squid & prawns

Truffle & Porcini Mushroom Pasta, 
cashew & pine nuts (v) 

 dESSERTS
Christmas Pudding, brandy butter & winterberry compote

warm Chocolate Fondant, 
with salted caramel, winter berry compote & Cornish clotted cream

Rhubarb brûlée, shortbread

Selection of Cheeses, chutney & savoury biscuits 

Coffee & petit fours

C H R I S T M A S  d AY  M E n u
4 courses for £64.95

* Children under 12 £29.95
Bluewater, Bristol, Covent Garden, London (City) and Leeds not open on Christmas Day




