
CHRISTMAS PARTY MENU 

Three Courses £42.50 Per Person* 
* ( a v a i l a b l e  f o r  p a r t i e s  o f  6  + )  

PRE’S 
S h e r r y  S o u r  £ 1 2     Ho t  B u tter e d  R u m  £ 1 2  L e m o n  D r o p  M a r  t i n i  £ 8 . 5

( 0.00%ab v) 

SNACKS (Supplement cost)

FARE Milk Bread, Salted Butter (v) 5.5

Cheese and Onion Croquettes 6

Pigs in Blankets 6.5

STARTERS 
Barbequed Beetroot Salad, Pear, Feta & Hazelnuts (v)* 

Smoked Chicken & Duck Terrine, Date Brown Sauce 

Cured & Torched Mackerel, Celeriac Remoulade & Apple 

MAIN (Al l  cooked on Robata)  
Turkey Roulade, Braised Leg, Carrot, Swede & Truffle, Pigs in Blankets 

Honey & Mustard Glazed Pork Belly, Parsnip & Sage 

Cornish Cod, Jerusalem Artichoke, Raisin & Pine Nut Dressing* 

Winter Vegetable Pie, Tomato Chutney (v) 

SERVED FAMILY STYLE FOR THE WHOLE TABLE  TO ENJOY 
Roast Potatoes 

Brussels Sprouts, Smoked Butter & Chestnuts 

Seasonal Greens

DESSERTS 

Spiced Plum Pavlova (v) 

Almond Frangipane Tart, Pear & Chocolate Ice Cream* 

FARE Christmas Sponge, Brandy Custard & Vanilla Cream (v) 

TEA OR COFFEE £4

Please make us aware of any allergies and ask for further details of dishes that contain allergens.  (v) Vegetarian *Contains traces of 
nuts.  This menu is subject to a discretionary 12.5% service charge. All prices include VAT. 

This menu is subject to availability and market price. 




