
C O A S T    R E S T A U R A N T  

CHRISTMAS   LUNCH   MENU 

November 18th-December 13th 
 

Arrival Cocktail or Mocktail 

 

S T A R T E R S 
 

(vegan) Soup - Carrot & Coriander with Sesame Croutes 
 

Smoked Mackerel Caesar 
 

Duck Rillettes with Blackberry Chutney & Melba Toast 
 

(V) Beetroot Tart Tatin with Candied Walnuts & Goats Cheese 

 
 

T H E    M A I N   E V E N T  
 

All mains served with roasted potatoes, honey glazed carrots,  

brussels sprouts & parsnips 

 

Roast Turkey, Pigs in Blankets & all the trimmings 

 

Porchetta with Slow Roasted Garlic  

 

(v) Chestnut, Mushroom, Leek & Beer Pot Pie (vegan option available)  

 topped with Puff Pastry, Blue Cheese Gravy 

 

Grilled Sea Bass Fillet with Walnut, Orange & Tarragon Gremolata 
 

 

 

S O M E T H I N G   S W E E T  
 

Christmas Pudding with Brandy Butter (vegan option available) 

 

Mincemeat & Brandy Bread & Butter Pudding 

 

Bitter Orange Brulee Tart with Chocolate Ice Cream 

 

Mulled Wine Trifle 


