
Ch ristm as M enu
Fe l iz  Navidad

MIENTRAS ES P ER As  WHIlE  YOU’RE  WAIT ING

PAN ARTESANA L  V

Rustic bread, accompanied by a delectable homemade 
chimichurri, perfectly suited for two.

Stuffed Burrata
Pesto-stuffed burrata with salad, cherry tomatoes, 
and green oil.

Tomato & Roasted Red Pepper Soup
Served with warm crusty bread.

Duck ,  Red Onion Rel i sh & Truffle  Terrine
Served with salad and oatcakes.

Grilled Octopus
Chargrilled octopus with salad, olives, sundried tomatoes, 
pomegranate, and olive oil. 

Fillet Steak & Cream Chee se Crostini
Tender fillet steak with cream cheese and chive, served on a 
bed of salad and finished with chimichurri.

ENTR ANTES    STARTERS

Côte de Boeuf  ( 14oz )

Served with chips and peppercorn or Diane sauce.

Fillet  ( 10 oz )

Prime cut fillet steak, served with chips and 
peppercorn or Diane sauce.

T-Bone  ( 16  oz )

Classic T-bone steak, served with chips and 
peppercorn or Diane sauce.

House Sp eci al s  Pl atos de l a casa

Se a Bass with R atatouille
Pan-seared sea bass fillet accompanied by ratatouille 

and grilled spring onion.

Mushroom & Stilton Wellington  V  
Served with dauphinoise potatoes and blue cheese sauce.

Chicken and Morel Mushroom Wellington
Accompanied by haggis, creamy mashed potatoes 

and peppercorn sauce. 

All steaks served with mushroom, tomatoes 
and mixed leaf salads.

postre s  de sserts

Stick y Toffee Christmas Pudding
Served with cream and brandy sauce.

Blo od Or ange Panna Cot ta Tart
With vanilla ice cream, served with cream.

Winter Berry E ton Me ss Chee secake
Served with cream and raspberry sorbet.

Clementine & Prosecco Torte   GF  V 
Served with fresh fruit.



Chri st mas Men u
F e li z  Navidad

2 course s 74 .99    |     3  cours e s  79.99


