- CHRISTMAS 2026 SETMENU -

Glass of Fizz/St Dominic’s beer + 3 Courses + Festive Mince Pie + Tea/Coffee
lunch & dinner 46.5 g

STARTERS
Winter Vegetable Salad

spiced hummus, candied cashews, chilli dressing (ve) (gf)

Pork & Duck Terrine

clementine marmalade, brioche

House-Cured Sea Trout

horseradish, pickled cucumber (gf)

Whipped Goats Curd

smoked beetroot, granola (v) (gf)

Local Crab & Prawn Tian s supplement

avocado, cocktail sauce, buttered soda loaf

MAINS
Stuffed Turkey Breast, Pig In Blanket

beef fat potato, roast sprouts, roots (gf)

Pan-Seared Market Fish

potato fondant, samphire, shellfish butter (gf)

Glazed Breast Of Duck

braised leg, spiced plums, confit swede (gf)

Grilled Winter Cabbage

miso & chestnut stuffing, crispy chilli oil, puffed rice (ve) (gf)

Highland Venison Wellington 6 suppiement

pomme puree, honey-glazed parsnip, mustard sauce

SIDES 5 each

herby butter potatoes (gf)
roast potatoes (gf)

beefy chips / veggie chips (gf)
maple-roasted roots (gf)

caramelised sprouts & chestnuts (gf)

FESTIVE COCKTAILS

Comet's Cosmo 10

vodka, triple sec, cranberry, lime

Winter Blackberry Punch 1o

dark rum, creme de mure, pomegranate syrup

Santa’s Spiced Negroni 105

gin, martini rosso, campari, spices

Krampus Kir Royal 105

creme de cassis, vin mousseux

Honeycomb Espresso Martini 1o

vodka, coffee liqueur, honeycomb, espresso

Naughty List o5

tequila, triple sec, lime, sugar syrup, charcoal

ST DOMINIC'S BEER

Pilsner 2/3 Pint 5% ABV £49

DESSERTS matching dessert wine (70ml) £700
Xmas Figgy Pudding

almond ice cream, brandy custard

Sticky Stout Pudding

salted caramel, vanilla ice cream

Chocolate Mousse

mulled plum, hazelnuts, chocolate crumble (ve) (gf)

Apple Tart Tatin

flaky puff pastry, cinnamon ice cream

British & French Cheeses 5 supplement

pickled celery, fruit jelly & bran crackers

SUNDAY LUNCH AND LARGE PARTY SET MENUS ALSO AVAILABLE. A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. ALL TIPS GO TO STAFF_PRICES INCLUDE
VAT IN POUNDS STERLING. PLEASE LET US KNOW IF YOU HAVE ANY DIETARY REQUIREMENTS. ALWAYS ASK FOR OUR ALLERGEN MATRIX EVERY TIME YOU ORDER. WHILST WE TRY TO
AVOID CROSS CONTAMINATION. WE CANNOT GUARANTEE ANY DISHES ARE ALLERGEN FREE. WE DO NOT USE GM SOYA OR MAIZE (gf) GLUTEN FREE (v) VEGETARIAN (ve) VEGAN
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