
 No meat or fish.  Vegan option. A discretionary service charge of 10% will be added to your bill. FOOD ALLERGIES & 
INTOLERANCES: before you order your food and drinks please speak to our staff if you would like to know about our 
ingredients; we cannot guarantee that any food or beverage item sold is free from traces of allergens. Prices include VAT.

Festive Menu

To Finish

The Main Event

To Start

Served with freshly brewed tea, coffee and mince pies

Enjoy three-courses from our sumptuous festive menu

SOUP DU JOUR  
Roasted butternut squash and chilli, 

wheaten bread, whipped butter

CONFIT DUCK LEG
Chicory, grapefruit segments, 

sesame seed dressing 

NOVELLI’S SEAFOOD CHOWDER
Seasonal fish, potato, crusty roll

WINTER SUPERFOOD SALAD  
Quinoa, roasted beet, cherry tomato, 
pomegranate, tenderstem broccoli, 

lemon dressing

ROULADE OF TURKEY
Pork & sage stuffing, ham croquettes, 
seasonal vegetables, roast potatoes, 

pomme purée

PAN SEARED SEABASS
Potato gnocchi, tenderstem broccoli, 

crème au vin blanc

DAUBE OF BEEF
Oyster mushroom, onion, 
saffron cauliflower puree, 
pomme purée, beef jus

RISOTTO  
Exotic mushroom, artichoke, 

truffle honey

SPICED APPLE & PLUM CRUMBLE
Crème anglaise

TREACLE TART
Blood orange sorbet

POACHED PEAR
Candied walnuts, mascarpone

TRADITIONAL CHRISTMAS PUDDING
Baileys crème anglaise

Lunch
12 - 3pm

Saturday - Thursday: £39 per person
Friday: £44 per person

Dinner
5pm till late

Saturday - Thursday: £49 per person
Friday: £54 per person




