FTYOEVEN

‘RESTAURANT & AR

CHRISTMAS DAY MENU

Champagne And Canapés

Truffle Mushroom Soup (V, VG)
Homemade Bread

Hand Picked Crab Meat, 0ak Smoked Salmon, Artic Prawns and Avocado
Mary Rose Sauce

Pan fried Strips of Calves Liver and Black Pudding
Croutons and Crispy Salad

Peppered Beef Carpaccio
Rocket and Parmesan Salad, Balsamic Glaze

Baked Honey Glazed Goats Cheese
Roast Beetroot and Walnut Salad

Beef Wellington
Roasted Potatoes, Mix Vegetables and Red Wine Jus

Oven Roasted Rack of Lamb
Fondant Potatoes and Mint Sauce

Pork Fillet wrapped in Spinach and Nduja
Crispy Sardinian Bread, Truffle Mashed Potato and Tender Stem Broccoli

Pan Fried Fillet of Seabass
Crushed New Potatoes, Crevettes, Seafood Velouté

Salmon
Spinach Mash, Green Beans and Caviar

Baked Vegetable Wellington(vs)
Sauté Potatoes, Mixed Veg, Pea Puree and Beetroot Emulsion

White Chocolate creme Brulee
Boozy Cherries

Sweet Yorkshire Pudding

Baked Apple, Hazelnut, Chocolate Sauce and Vanilla Ice Cream

Chocolate Fondant
Vanilla Ice Cream

Christmas Pudding
Brandy Sauce

Cheese and Biscuits Platter
Homemade Chutney and Grapes

Selection of Ice Cream and Sorbets
Chocolate Sauce

Should you have any allergies please ask the management. We would delighted to create a suitable menu for you. At 57 we pride ourselves on sourcing local and sustainable produce
whenever possible, A discretionary 10% service charge will be added to your bill.





