RED DOOR

bistro-bar-lounge

Fedtos Evening Mo

PEIERSEAVSIGISATYRD A S R VSR

APERITIF Spiced Mulled Wine
cinnamon, cloves, orange zest, brandy

Sparkling Cranberry Spritz
prosecco, grand marnier, cranberry

NIBBLES Marinated Olives (ve) (gf option)

Honey Glazed Chipolatas
grain mustard & honey mayonnaise

STARTERS Wild Mushrooms & Stilton Toasted Sourdough (gf)
rocket salad

Soup (gf option)
warm bloomer, salted butter

King Prawn Cocktail (gf option)
bloody mary sauce, iceberg lettuce, cucumber

Goat’s Cheese Fritter (v)
roast fig, port reduction, candied walnuts, micro salad

Pressed Ham Hock
dijon dressing, pickled vegetables, shaved parmesan, crostini

Chicken Liver Parfait
salted butter, herby salad, farmhouse chutney, sourdough

Beef Shin
mushrooms, baby onions, braised carrots, dauphinoise potatoes, bourguignon sauce, winter greens

Roast Turkey Roulade
cranberry, pork & sage stuffing, smoked bacon, honey roast parsnip, creamed & roast potatoes, carrot
& swede, buttered sprouts, turkey gravy

Sweet Potato & Red Pepper Moroccan Tagine (ve option) (gf option)
roast vegetables & pomegranate cous cous, ras el hanout yogurt

Sea Bass Fillet & King Prawn Masala (gf)
coconut, coriander & ginger jasmine rice, onion bhaji

Lamb Shank
garlic, rosemary & red wine sauce, creamed potato, tenderstem broccoli

Pork Tomahawk (gf)
maple glazed, hand cut chips, roast mushrooms, tomato, mustard sauce

Flat Iron Steak (gf) :
served medium rare, hand cut chips, roast mushrooms, roast tomato, dressed leaf, black pepper sauce

DESSERTS Chocolate & Cherry Mousse (V)
vanilla panna cotta, whipped cream

Christmas Pudding (ve) (gf)
brandy custard

Lemon Torte (ve) (gf)
fresh berries, lemon sorbet

Sticky Toffee Pudding & Cognac Toffee Sauce (v)
vanilla ice cream

Panettone Chocolate Orange Bread & Butter Pudding (v)
vanilla custard

Cheese Platter (v option) (gf option)
harvey & brockless artisan cheeses, crackers, chutney, pickles, grapes

Winter Berry Mess (v)
meringe, fresh berries, whipped cream

Please let us know of any allergies and intolerances. All our food is cooked to order and is subject to availability.
Whilst every effort is made to prevent cross contamination from allergens, all our food is freshly prepared daily where allergens are present.
Therefore we can not guarantee that any of our dishes will be completely free from allergens.




