THIS IS A PRE ORDER ONLY

2 COURSE SET MENU 3 COURSE SET MENU 3 COURSE SET MENU
£30 PER PERSON £38 PER PERSON £45 PER PERSON
(SUNDAY TO THURSDAY) (SUNDAY TO THURSDAY) (FRIDAY & SATURDAYS, 3 COURSES ONLY)

INCLUDES A FESTIVE CHRISTMAS TABLE WITH CRACKERS + DECORATIONS ECT

FORBOOKINGS AND MORE INFORMATION
PLEASE VISIT WWW.LUSHBARRESTAURANT.CO.UK OR CALLUS ON 01271 344477

DEPOSIT - £15 PER PERSON

We are able to accommodate larger groups Sunday to Thursday, but the maximum group size on a Friday & Saturday is limited to 12 people.

LUSH



CHRISTMAS

MENU

3 COURSE SET

ADD AFESTIVE FIZZ COCKTAIL ON ARRIVAL FOR ONLY £4.00
(ALL THE PARTY ONLY IF ACCEPTING THIS OFFER)

Tempura King Prawns & Crayfish Cocktail
Topped with a bloody mary sauce.

Ham Hock Terrine
With little gem, pickled apples, cheddar croquette and a
sea salt and rosemary croute.

Honey & Harissa Glazed Halloumi
Served on a watercress and pickled radish salad, dressed
with a cranberry vinaigrette.

Wild Mushroom § Tarragon Paté
Topped with roasted grapes and chestnuts.

Roasted Cauliflower & Chestnut Soup
Finished with a white truffle oil and served with crusty
warm bread.

Traditional Roast Turkey
Served with a chestnut and mince meat stuffing, a wide selection of
seasonal vegetables, roast potatoes, pigs in blankets and rich gravy.

Seared Loin of Venison
Served on oxtail boulangere potato, pickled plum, piccolo parsnip and
tenderstem broccoli, finished with a redcurrant and juniper reduction.

Redcurrant & Cranberry Braised Short Rib.
Served over a burnt onion mash with honey roasted piccolo parsnips and

buttered cavolo nero, finished with a redcurrant and thyme gravy. @

Baked Fillet of Salmon (] S ‘

Served on parmentier potatoes and buttered green beans finished with a

prawn and leek cream. WHY NOT TRY A
COCKTAIL

Blue Cheese § Squash Wellington AFTERWARDS IN

Served with a root vegetable gratin, kale and a port jus.

Chocolate Orange Fondant
With clotted cream ice cream.

Sicilian Lemon Parfait
With blueberry gel, meringue and honeycomb crumb.

Traditional Christmas Pudding
Served with brandy cream.

A Twist of a Cheese Board

Fruit cake, warm stilton bon bons, pickled apple, black pepper crout J |
and red onion marmalade. (
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