
THE  L IGHTHOUSE  CHR I STMAS  
2023  

CHR I STMAS  PARTY MENU  

AVA I LABLE  FROM   
27TH  NOVEMBER  UNT I L  

24 TH DECEMBER



PARTY MENU  

Party menu is available until the 24th December.  
Pre-ordering is essential 

STARTERS  
Smoked salmon, leek & dill tartlet with mixed leaf & samphire 

Asian glazed pork belly with winter slaw & pomegranate seeds (GF/DF) 

Goats cheese & rainbow beetroot carpaccio with caramelised walnuts & leaf (GF) 

Venison, prune & Armagnac terrine with juniper berry marmalade (DF) 

Mulligatawny soup with parsnip crisps & baked bread (VE/DF)  

MA INS  
Roasted free-range turkey with all the traditional trimmings 

Sea trout fillet with brioche herb crust, creamy leeks, wild mushrooms & new potatoes 

Root vegetable, tahini & maple syrup puff tart (VE/DF) 

 Guinea fowl with celeriac puree, crispy pancetta, sprout & chestnut crumb & port gravy (GF) 

Sirloin steak with chunky chips, mixed leaf salad & pepper sauce (GF) +£10 supplement 

Hake fillet with courgette slices, watercress sauce, tomato concasse & new potatoes (GF) 

PUDD INGS  
Christmas pudding with brandy cream (can be DF/GF/VE) 

Mango pain d’épice with mango sorbet & brandy snap 

Chocolate fondant with cerisette, honeycomb & vanilla ice cream 

Apple, cinnamon & sultana strudel with custard (can be DF/VE) 

A  trio of British cheeses with chutney & biscuits (can be GF) 

Two courses: £30   | Three Courses: £37 
(Crackers & table decorations included) 

Gluten Free = GF / Dairy Free = DF / Vegan = VE

Christmas has finally arrived; we invite you to enjoy the atmosphere of the 
 restaurant at this special time of year.  

Once you have made your mind up on what Christmas feast you will be having,  
complete the form below with the party’s choice and hand it into the restaurant 

 or call us directly and book with one of our team. 

We will need the form back at least 5 days before your party, then sit back, 
 relax and leave the rest to us! 

Best wishes for a joyous holiday season and a happy new year! 

  

 Starters   Mains    Puddings 
 [  ] Salmon Tartlet   [  ] Roast Turkey  [  ] Xmas Pudding 
 [  ] Pork Belly   [  ] Sea Trout Fillet [  ] Mango Pan D’épice 
 [  ] Goats Cheese & Beetroot [  ] Root Vegetable Tart [  ] Chocolate Fondant 
 [  ] Venison Terrine  [  ] Guinea Fowl  [  ] Apple Strudel 
 [  ] Mulligatawny Soup        [  ] Sirloin Steak  [  ] Cheese & Biscuits 
     [  ] Hake Fillet   

  
 No. of Guests -   Date of Party - 

  
 Time of Arrival -    Contact Telephone –  

 A NON-REFUNDABLE DEPOSIT OF £10 PER PERSON IS REQUIRED WITH YOUR BOOKING.


