
C O A S T     R E S T A U R A N T  
CHRISTMAS   LUNCH   MENU  

November 23rd -December 16th 2026 

 

Two Courses £25     Three Courses £30 
 

 

 

 

 

S T A R T E R S  
 

(vegan, GF) Carrot & Coriander Soup, Coriander Oil, Carrot Crisp   
 

Smoked Mackerel Caesar, Garlic Croutons, Parmesan Shavings (ask for GF) 
 

Chicken & Bacon Ragu, on Sourdough toast with Rocket 

& Red Onion Marmalade 
 

(vegan, GF) Tomato Carpaccio with Butterbean & Herb Puree,  

Toasted Nuts, Basil Oil 
 

 

M A I N S  
 

 

Stuffed Turkey Crown, Pigs in Blankets, Roast Potatoes & Seasonal Vegetables  
(ask for GF)   

 

(vegan, GF) Miso, Mushroom & Bean Meatloaf,  

Roasted Potatoes & Seasonal Vegetables 
 

Baked Coley Fillet, Prawn Caper Butter 

Served with Roasted Potatoes & Seasonal Vegetables  
 

 

 

D E S S E R T S  
 

 

Christmas Pudding with Brandy Butter & Cream (ask for GF/Vegan)  
 

Festive Cherry Pavlova with Kirsch Cream 
 

 

(vegan, GF) Rocky Road with Raspberry Sorbet &Chocolate Soil 

 

(v) Lemon & Lime Posset Cheesecake with Freeze-Dried Raspberries 
 

 

 

 

Tea or Coffee & Mince Pies (ask for GF) 


