PUNCHBOWL
CHRISTMAS FAYRE MENU

2 COURSES £30 / 3 COURSES £35
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STARTERS
+

Roast tomato and red pepper soup - chilli creme fraiche
Beetroot cured Scottish salmon - orange, pickled radish, dill
Duck liver parfait - cranberry gel, pistachio, toasted brioche

Saffron & pea arancini - filled with mozzarella, pepper and basil dip

Hand dived scallops - chorizo, pear, watercress, chilli oil

MAINS

Roast turkey - duck fat potatoes, pigs in blankets, apricot and chestnut stuffing
Blade of beef - parsnip mash, onion jus, carrot crisp
Roast cod - rosti potato, almond gremolata butter
Beetroot & nut roast butternut squash wellington - mash potatoes, carrots, parsnips, gravy
90z sirloin - truffle chips, peppercorn sauce

Add Stuffing - 3.5, Pigs In Blankets - 5, Mashed Potato - 5,
Creamed Cabbage and Bacon - 5, Yorkshire Pudding - 1.5

DESSERT

Christmas pudding - brandy sauce, clementine compote
A selection of Neals yard cheeses - grapes, crackers, apple brandy chutney
White chocolate cheesecake - mint chocolate ice cream, chocolate crumb
Glazed lemon tart - blackberry gel, blackcurrant sorbet
Vanilla panna cotta - blueberry compote, honey tuile
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v-vegetarian | vg - vegan | vgo - vegan option | Please ask the team for further allergen information.
We cater for all dietary requirements, for specific dietary, allergy or nutritional information please contact the restaurant
as there might be slight ingredient changes due to seasonality and availablility.

A discretionary 10% service charge will be added to tables, all of which is shared equally between the team.



