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CHRISTMAS PART

£30 for 3 Courseq

B

— STARTERS —

L
. Clementine & Chilli Halloumi Skewers .
(]
& Golden grilled halloumi skewers glazed with sweet clementine and a gentle chilli heat »
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. Whitebait with Dill Mayo & Burnt Lemon ;'E .
. . s . . . . - . o .
. Crispy fried whitebait served with refreshing dill mayonnaise and charred lemon . ,
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S Cranberry & Soy-Glazed “Piggies” (Mini Bacon Sausages)

Succulent mini sausages wrapped in bacon, coated in a sticky cranberry and soy glaze
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Chicken Liver Parfait with Toasted Brioche & Festive Chutney
Smoath, rich chicken liver parfait served with lightly toasted brioche and a spiced seasonal chutney
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¥ Roast Breast of Turkey with Pan Gravy e

p Tender roast turkey breast served with a rich, traditional pan gravy .
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1: Roast Sirloin of Beef with Red Wine Jus {78 .

. Perfectly roasted sirloin of beef accompanied by a deep, flavourful red wine jus L %“i& =
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. Both roasts are served with crispy dripping roast potatoes, ;{pﬁ g

< Yorkshire pudding, seasonal vegetables, sage stuffing, and pigs in blankets, b 4
s This dish can also be served as a Vegan Nut Roast

Festive Duke Burger
Juicy smashed beef patty topped with cranberry sauce and sage stuffing,
served in a toasted bun with rosemary salted fries

Guernsey Fisherman’s Pie
A comforting mix of locally inspired seafood in a creamy sauce,
topped with buttery mashed potato and baked until golden

" DESSERTS o

Ice Cream Selection with Belgian Chocolate Shards
A selection of creamy ice creams finished with crisp Belgian chocolate shards

Mince Pie Cheesecake
Creamy cheesecake infused with festive spices and topped with a rich mince pie compote
Salted Caramel Profiteroles

Light choux pastry buns filled with cream and drizzled with indulgent salted caramel sauce

Traditional Christmas Pudding with Brandy Sauce

Classic spiced Christmas pudding served warm with a smooth, buttery brandy sauce
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A 10% discretionary d)argr will be added to your final bill
Unfortunately, we are unable to split bills

#*

R Y Ry e I Y Y N bt K -
P

e e




L | ‘ |

ALLERGEN GUIDE

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES

—— STARTERS — —— DESSERTS —

Halloumi D Ice Cream 0
Whitebait £0 @4« Cheesecake £0
Piggies & Profiteroles £0
Parfait &0 [ Christmas Pudding £F01"

——— MAINS ——

Turkey O]
Beef okl &
Nut Roast N |
Burger

Fish Pie

ALLERGEN KEY

g Gluten ’K Crustaceao Eggs

@4 Fish % Peanuts -g

. Nuts [ Celery D Mustard \“ Sesame i Sulphitesg Lupin @ Mollusc

* DENOTES DISHES THAT CAN BE PREPARED
WITHOUT THIS ALLERGEN - PLEASE ASK YOUR SERVER
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