
Saffron risotto arancini with mushroom coulis (v)

Mussel soup with fennel confit & basil oil (ngci)

Chicken liver parfait
with toasted hazelnuts & lamb’s lettuce salad 

Roasted root vegetable tart 
with Jerusalem artichoke & turmeric coulis (v) (vg) (ngci)

Poached plaice dugléré
with tenderstem broccoli & pilau rice (ngci)

Stuffed turkey breast with roasted potatoes,
Brussels sprouts, carrots & glazed chestnuts 

Braised beef cheek with mashed potatoes,
carrots & glazed baby onions, red wine sauce 

Skindles’ Christmas pudding & brandy sauce (v)
(vegan Christmas pudding available)

Pear & almond tart with Amaretto ice cream (v)

Chocolate & griotte cherries mille-feuille with red fruit coulis (v)

Two scoops of fruit sorbet with seasonal berries (v) (vg) (ngci)

£42.50 

Skindles’ Festive Menu

(v)-vegetarian (vg)-vegan (ngci)-no gluten containing ingredients
Full allergen information is available upon request.  Please ask a member of our Management team. 

All prices are inclusive of VAT at the current rate.  
A discretionary 10% service charge will be added to your final bill.


