CHRISTMAS
DAY MENU

STARTER

Seared Scallops
Corn purée, nudja and herb oil

Duck Leg Croquette

Honey mustard mayo and roquette salad

Maple Glazed Parsnip Soup (vg)

Served with awarm crusty roll
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Christmas Dinner

Turkey, pigs in blankets, roast potatoes,
stuffing, seasonal vegetables and gravy

Firepit Signature
‘Steak on a Stone’

Choice of:

100z fillet firepit sauce & teriyaki dip

100z ribeye firepit sauce & teriyaki dip
100z sirloin firepit sauce & teriyaki dip
100z beef rump firepit sauce & teriyaki dip
100z lamb rump Mint sauce & teriyaki dip
Tuna steak teriyaki & sweet chilli dip
Redefine beef flank chimichurri, teriyaki
and sweet chilli dip (vg)

DESSERT

Classic Christmas Pudding
Brandy sauce or custard (vga)

Caramel Choc Torte
Wth salted caramel ice cream (vga)
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Prawn Cocktail

Baby prawns in Marie Rose sauce,
Baby gem Lettuce and sourdough toast.

Breaded Brie (v)
Chilijam and roquette salad
Classic Firepit Glazed Ribs

With chillies and spring onions

Braised Lamb Shank

Boulanger potatoes, buttered greens
and a rich port jus

Turbot

Hassleback potatoes, buttered greens
with a creamy clam chowder

Nut Roast (vg)

Vegan pigs in blankets, roast potatoes,
seasonal vegetables and lashings of gravy

Cheese Board

Selection of b cheeses, artisan
crackers and chutney

Syrup Sponge
Custard
Italian Panatonne Cheescake

(vg) - Vegan, (vga) - Vegan Alternative Available



