


Christmas Day
Festive Menu

z Char-grilled Padron Peppers (e 7.5 X Turkey Ballotine with Trimmings
; > Succulent roast furkey stuffed and
@ Prawn Crackers ; rolled, served with pigs in blankets,
—  With sweeft chilli sauce 8 v cranberry sauce, turkey jus, chestnuts
m & all the festive veg 28
“  Marinated Olives
With extra virgin olive oil & balsamic VU Burger
glaze and warm mezzaluna bread 9.5 100% British beef, streaky bacon,
cheese, caramelised red onion,
roquette, fomato and baby gem
v Spiced Butternut Squash Soup leftuce in a brioche-style bun with
; Worming squqsh soup with Crispy Chipoﬂe mayo, served with skin on
o potato croutons, garden peas, fresh fries Ask for @) 27.5
= chives, herb oil & soya yoghurt () @) . . .
M 165 yayes : The Great British Fish & Chips ¥
3 Fresh hand battered haddock,
Sweet Chilli Squid Balls triple-cooked chips, mushy peas
With chives and sweet chilli mayo 15 and tartare sauce 27.5
Lamb Kofta Beetroot Wellington
With pomegranate, yogurt and mint 16 Roast beefroot wrapped in golden
pastry, served with roast potatoes,
Korean Style Gochujang seasonal vegetables, cranberry sauce
Popcorn Chicken & a savoury vegetable jus (v) 25
Coated in a hot Gochujang, garlic .
’ Steak & Chips
and fomato sauce 15.5 - - .
Grilled Hereford Sirloin 70z with
. skin on fries and Charon sauce 29.5
Mac and Cheese Bites
Crisp mac onq cheese croquettes Penne Alla Norma
topped with pickles 14.5 Penne pasta in a tomato and
basil sauce, with chillies and fried
Red PepPer & Tc‘)r)anE)wHummus aubergines, topped with vegan
Served with crudité (o) F) 14.5 Italian hard cheese 23
Add Chicken +8
Add Salmon +9
: Christmas Pudding Add Prawns +10
«» Brandy sauce, vanilla ice cream and
«»  biscuit crumbs V) 14.5 Super Food Salad
m Quinoa, edamame beans, French
®  Panettone Bread & Butter Pudding beans, sun blushed fomartoes,
., Richand festive, served warm avocado, kale and beetroot,
with a scoop of Christmas pudding mixed seeds, with roquette and
ice cream (V) 14 a balsamic dressing ©e) @) 23
. Add Chicken +8
Chocolate & Mimosa Cheesecake Add Salmon +9

Silky chocolate with a hint of orange
— dairy-free, gluten-free, and full of
flavour (o) &) 14.5

Fresh Fruit Salad
With berries and mango sorbet (e 12

SHARE YOUR VIEW

@vufromthetower
£ VU From The Tower

@ By choosing this dish, £1 has been donated to a Clermont Hotel Group charity.

www.clermonthotel.group/about-us/corporate-responsibility/caring-for-our-communities

@ indicates suitable for Vegetarians. @E) indicates suitable for Vegan. @ indicates Gluten Free. @ indicates Nuts.

If youhave anydietary requirements, allergens or intolerances, please inform your server and we’ll let you know what’s possible. For more
detail of allergenicingredients usedin our menu, we’ve aninformation pack available. Please note that our kitchen and food service areas
arenotnut freeorallergen free environments. 13.5% service charge willbe added to your bill. We take animal welfare very seriously, please
review our full policy on our website www.clermonthotel.group. All prices are inclusive of VAT at the current rate.



