\

Open\ for
Champagne

Brunch'

available 9am — 1pm,

£15pp, booking advisable

#Non alcoholic drink options available for under 18s

and abstaining diners.

LOCH FYNE

SEAFOOD & GRILL

***Bookings made for the On the Shore menu will be upgraded to the Bobbing
Along menu, bookings made for the Bobbing Along menu will be upgraded to

the Out to Sea menu.

****£30 gift voucher valid — January to February — treat yourself and a guest to
s of wine each or dine from the a la carte menu. All
able for party bookings.

Please note Gracechurch Street is closed at weekends and Bristol and Covent
Garden are not open on Christmas Day. Bluewater and Gracechurch Street are
closed for Christmas Day and Boxing Day.

For parties of 8 or more a discretionary service charge of 10% will be added to
your bill. No vouchers, offers or promotions may be used with the Christmas
menus. (v) suitable for vegetarians. (*) contains alcohol. Fish, poultry and shellfish
dishes contain bones and/or shell. Please be aware that all our dishes are
prepared in kitchens where nuts and gluten are present, as well as other allergens,

therefore we cannot guarantee that any food item is completely free from tras

of allergens. Our menu descriptions do not list all ingredients. Please ask your

server before ordering if you are concerned about the presence of allergens in your
food. Some dishes may contain alcohol which may not be listed on the menu.
Even when cooked some traces of alcohol may remain, pl sk your for
details. Consuming raw or lightly cooked shellfish may increase your risk of food-
borne illness. Dishes may vary from those shown, depending on availability. Prices
include VAT at the current rate. Supplemental charges may apply to some dishes

in addition to the stated price on set, party and event menus.

Please ask a member of the team if you require full allergen

information on the ingredients in the food we serve.
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Welcome to
Christmas

)

LOCH FYNE

SEAFOOD & GRILL

lochfyneseafoodandgrill.co.uk



Booking with us

Call your local Loch Fyne Restaurant to discuss your
requirements. We will need a deposit of £5 per person, in
order to complete your booking. We charge £5 per person

for no shows — with all cancellations required in writing
48 hours before your reserved time. A deposit of £25 per

person will be required for Christmas Day.

Our gift to you

Receive an upgrade to your Christmas Party Menu when
you pre-book and dine with us between 14th November

and 2nd December 2016 or 2nd-9th Janu

Party organiser treat

Book your Christmas party for a table of 6 or more with
Loch Fyne before 31st October 2016 and we'll treat you

and a friend to dinner and wine in the New Year.”*

Email the restaurant via our online party booking form:

www.lochfyneseafoodandgrill.co.uk/bookings

Christmas party

3 courses £23.95
3 courses including a glass of Prosecco” and coffee with mince pie £26.95

3 courses including a glass of Prosecco’, appetisers™ and coffee
with mince pie £29.95

STARTERS

Cream, white wine, garlic & herb, crusty white bread
Whipped avocado, pickled cucumber, toasted granary bread
Cocktail sauce, slow roast cherry tomatoes

Stokes brown sauce

Toasted hazelnuts, granary bread

MAINS

Habanero & oregano mayonnaise, new potatoes
Glazed carrots, sautéed potatoes, mushroom duxelle, parsley sauce
Twice-cooked chips, baked field mushroom, Béarnaise sauce

Goose fat roast potatoes, pork & caramelised onion stuffing,
roasted parsnips & carrots, Brussel sprouts, red wine gravy

Grilled vegetables with spring onion mash, sautéed curly kale,
Brussel sprouts, goat's cheese cream

DESSERTS

Chocolate orange ice cream
Burnt butter ice cream, freeze-dried raspberries
Brandy butter ice cream, brandy pipette

Vanilla ice cream, walnut crumble, candied walnuts

*Prosecco can be swapped for Prosecco Kir Royal, Mulled Wine, Coke, Diet Coke or 7Up
Sugar Free. **Appetisers include Olives, Haggis & Cheddar Spring Rolls, Salt & Pepper Squid
and Salmon Blinis.

Christmas day

4 courses including coffee and mince pie £54.95
4 courses including a glass of Prosecco™ £57.95

4 courses including a glass of Prosecco”, bread and olives £59.95

STARTERS

Parsley purée, hazelnut & orange crust

Aioli, shaved Gruyére, chargrilled granary bread

Crab, avocado, fennel, apple

Mushroom ketchup, pickled mushrooms, redcurrants, toasted granary bread

Toasted granary bread, tomato chutney

MAINS

Pumpkin gnocchi, king prawns, roasted butternut squash, sage, beurre blanc

Orange glazed chicory, sultana, pine nut & baby caper dressing, curry oil,
cauliflower purée

All the trimmings
Dauphinoise potatoes, glazed carrots, spinach purée, cranberry & morel sauce

Grilled vegetables with spring onion mash, sautéed curly kale, Brussel sprouts,
goat's cheese cream

Festive vegetable to share (roast potatoes, Brussel sprouts, parsnips, carrots)

DESSERTS

Clotted cream

Brandy butter ice cream, redcurrants, brandy pipette
Homemade honey oat cookies

Rough Scottish oatcakes, honey, grapes, chutney

Children’s options: Half portion 3 course menu for £19.95

Roast turkey dinner and ice cream £9.95

*Prosecco can be swapped for Prosecco Kir Royal, Mulled Wine, Coke, Diet Coke or 7Up
Sugar Free.



