CHRISTMAS PARTY MENU 2026

2 COURSES £54.00 | 3 COURSES £64.00

TO START

Carrot & Red Lentil Soup
(VGO, GF)

Cream

Ham Hock Terrine
(GFO)

Brioche, Figure Purée

Spiced Pickled Beetroot & Stilton Salad

(V, GF)
Blue Cheese, Chicory, Watercress and Chimichurri

Tempura Prawns

Ginger, Soy and Sesame Dressing

Warm Scotch Egg

Smoked Garlic Mayonaise

MAIN COURSE

Roasted Turkey Paupiette 80z Beef Fillet or
(GF) :
Wrapped in Streaky Bacon, Sage & Onion Stuffing, 100z Rib Eye Steak
Roast Potatoes, Chantenay Carrots, Parnsips, (GFO)
Sprouts and Jus (All cooked to Medium, £11.50 supplement)
. Triple Cooked Chips, Roasted Tomato
Pan—Frled Salmon Served with Béarnaise OR Peppercorn Sauce
(GF) .
Beurre Blanc, Mashed Potato, Chantenay Carrots and Sweet POtato & Pumpkln Seed
Sprouts Tartlet
Pain-Fried Gnocchi (V, VG) _
Roast Potatoes, Chantenay Carrots, Parnsips, Sprouts
(V) and Jus

Creamy Butternut Squash Sauce

TO FINISH

Baked Christmas Pudding
(GFO)
Brandy Sauce
Chocolate Mousse
(GF)
Sticky Toffee Pudding

Vanilla Ice Cream

Mature Cheddar & Blue Cheese Plate
Chutne;G&ngackers
Chocolate & Coconut Tart

(VG, GF - Contains Mixed Nuts)
Mango Coulis

X

GF -Gluten Free | GFO - Gluten Free Option Available

A brechErionany stavice craree orass  THE RIVER BAR V- Vegetarian | VG -Vegan

IS ADDED ON TO THE FINAL BILL STEAKHOUSE & GRILL VGO - Vegan Option Available



https://www.google.com/search?sca_esv=a3d84300357be008&rlz=1C1DIMC_enGB960GB960&q=Pur%C3%A9e&si=AL3DRZG6eRbkG89eScZ-nbTfonZ6SNh4rYgj13TRomby-naP2DsrwpxoH7HpgwV8xV_8p1MIOnkkCsmyJS6z97nsDUUc4DkbN6nhhV8-6dTyKTzDWOW4J5dpWddKIWS_G-0umkzfseyj&sa=X&ved=2ahUKEwjIwpO8qfyTAxUzVUEAHbf1BZ0Q_coHegQIGBAB&ictx=0
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