
Roast Turkey 
Chestnut and Herb Stuffing, Smoked Bacon Chipolata, Roast Potatoes 

and Herb Gravy

Roast Sirloin of Beef 
Roasted Potatoes, Yorkshire Pudding, Mix Vegetables 

and Red Wine Jus

Pan Fried Fillet of Seabass (GF)
Roasted Butternut Squash, Pepperonata and Homemade Salsa

Plancha Grilled Paprika Octopus (GF)
Onion, Garlic Crushed New Potatoes and Stem Broccoli

Baked Vegetable Wellington (V, VG)
Sautéed Potatoes, Mix Vegetables and Roast Pepper Sauce

 Crème Brûlée (GF)
Seasonal Fruits 

Profiteroles
Chocolate Sauce and Salted Caramel Ice Cream

Apple Crumble (GF)
Vanilla Ice Cream and Custard 

Christmas Pudding 
Brandy Custard

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. 

Butternut Squash Soup (V, VG)
Garlic Croutons 

Oak Smoked Salmon, Artic Prawns and Avocado (GF)
Marie Rose Sauce

Pan fried Calamari and Spanish Chorizo 
Chillies, Garlic and Gremolata 

Pork Meat Balls
Spicy Tomato Sauce and Parmesan Shavings 

Baked Honey Glazed Goats Cheese (V) or Grilled Halloumi (VG) 
Roast Beetroot and Walnut Salad  

Christmas Party Menu £47.50pp

Ines Moreira
Cross-Out




