Wine
Vaults
Christmas

Party Menu

2 Courses £26

3 Courses £32

Select one dish from each course

BAR &RESTAURANT

To Start

Vaults Prawn Cocktail
Fresh Prawns, Marie Rose Sauce, Gem Lettuce,
Paprika, Granary Bread, Lemon QOil

Carrot & Cumin Soup VGA/GFA
Served with Warm Pinetree Bakery Sourdough &
Butter

Chicken Liver Pate
Served with Pinetree Bakery Sourdough Toast, Red
Onion Marmalade & Butter

Main Course

Bramfield Turkey Crown

Roasted Bramfield Turkey Crown, Rosemary & Garlic
Roast Potatoes, Roasted Carrot & Parsnip, Pig In
Blanket, Sage & Onion Stuffing, Brussel Sprouts,
Green Beans, Yorkshire Pudding & Turkey Gravy

Nut Roast VG/GF

Sage, Cranberry, Walnut & Spinach Nut Roast,
Rosemary & Garlic Roasted Potatoes, Roasted Carrot
& Parsnip, Sprouts, Green Beans & Red Wine Gravy

Braised Brisket GF
12-Hour Braised Beef Brisket, Pomme Puree, Seasonal
Vegetables, Red Wine & Thyme Jus

Fishmonger @ No. 4 Hake
Pan Roasted Hake, New Potatoes, Spinach, Seasonal
Vegetables, Lemon & Basil Butter

To Finish

Classic Christmas Pudding
Rich, Fruity Christmas Pudding, Winter Spiced
Chantilly, Fresh Berries

Cheesecake
Lemon Cheesecake, Alburgh Lemon Sorbet, Fresh
Berries

Chocolate Tart
Dark Chocolate Ganache Tart, Alburgh Coffee Ice
Cream, Rich Chocolate Sauce



DINNER
MENU

$30 per person

Select one dish from each course

FIRST COURSE

Potato cakes
Fried potato cakes, apple jelly, sour cream

Arugula salad
Lemon, olive oil, garlic, Parmesan

THIRD COURSE

Caramel cheesecake
Caramelized banana, cream

Apple cobbler
Apples, cinnamon crumble, vanilla ice cream

SECOND COURSE

Wagyu burger
Beef patty, triple cream brie, alfalfa sprouts, caramelized

onions, aioli

Truffle mushroom pasta
Hand-made pasta, black truffle, Parmesan

DRINKS

Soda
Lemonade
Mineral water
Coffee

Tea
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