Christmas Menu - Available for groups of 6 or over
3 courses £27 // 2 courses £23

Starters
1. Cajun Prawns - A simple combination of fried prawns infused with traditional Cajun
seasoning and accompanied by a portion of Satay Sauce.

2. Roasted Scallops and Prawns - Local scallops and prawns roasted in garlic butter and
topped with crunchy pinko breadcrumbs. Served with slices of home-baked baguette.

3. Barbican Calamari - Local fried calamari. Well seasoned and garnished with red chillies
and spring onions. Served with Asian chilli sauce.

4. Fried Tempura Vegetables - King oyster mushrooms, red onions, peppers, carrots, and
broccoli all fried in a light tempura batter. Served with Asian chilli sauce.

Mains
1. Whole Fish - A whole fish grilled with olive oil, sea salt and black pepper; brushed with
parsley butter. Served with either chips or salad.

2. Turkey Burger 3. Monkfish Curry - Creamy homemade monkfish curry served with basmati rice and mint
yoghurt.

4. New England Clam Chowder - A delicious clam chowder with the addition of local
crab. Served with our home-baked crusty baguette.

5. Any Vegetarian or Vegan option from our regular menu

Desserts
1. Apple and Blackcurrant Crumble - Homemade Apple and Blackcurrant crumble
served with lashings of hot custard.

2. Christmas Pudding - A traditional Christmas Pudding with an added lick of quality
cognac. Served with a generous helping of double cream.

3. Ice Creams and Sorbets - Choose from our range of ice creams and sorbets, including
dairy free ice creams.
Terms and Conditions:
*** For tables of eight or more a discretionary 10% service will be added to the bill.
*** A non-refundable cash deposit of £10 per person must be paid upon booking to secure the reservation.
*** Bookings are to choose from the above set menu with all food pre-orders to be given at least two weeks prior to the reservation.
*** Any cancellations must be made no later than 24 hours prior to booking to avoid full charges being incurred.

