
S T A R T E R

M A I N  C O U R S E

D E S S E R T

2  C O U R S E  £ 3 0  -  3  C O U R S E  £ 3 8  P E R  P E R S O N
£ 1 0 P P  D E P O S I T  R E Q U I R E D  

T H E  C O R M O R A N T  P U B

HAM HOCK TERRINE wi th  p icca l i l l i  &  pea  shoots  

TRADITIONAL PRAWN COCKTAIL  wi th  bread  &  butter  GFA DF

GOATS CHEESE,  PEAR &  WALNUT SALAD with  ba lsamic  dress ing  V GF

BUTTERNUT SQUASH,  COCONUT & GINGER SOUP with  bread  &  butter  V VG

TURKEY BREAST GFA DFA
Roast  potatoes ,  seasona l  vegetab les ,  p ig  in  b lanket ,  gravy  &  yorksh ire  pudding

TOPSIDE OF BEEF  GFA DFA
Roast  potatoes ,  seasona l  vegetab les ,  p ig  in  b lanket ,  gravy  &  yorksh ire  pudding

WILD MUSHROOM RISOTTO  V  VGA GF DFA
with  parmesan  &  t ruf f le  o i l  

OVEN ROASTED HALIBUT GF
with  herb  mashed  potatoes ,  green  vegetab les  &  lemon cream sauce  

CHEESE BOARD -  Addi t iona l  £5pp

CHOCOLATE MOUSSE wi th  c lot ted  cream,  poached  cherry  &  a lmond b iscu i t

CHRISTMAS PUDDING served  wi th  brandy  cream GFA DFA

SICILIAN LEMON CHEESECAKE served  wi th  cream

ESPRESSO CREME BRULEE wi th  a  g ingerbread  b iscu i t  GFA

C H R I S T M A S  M E N U

A V A I L A B L E  F R O M  0 1 / 1 2 / 2 6  T O  1 9 / 1 2 / 2 6  -  E X C L U D I N G  S U N D A Y S  


