
If you are concerned about any food allergies or dietary requirements please speak to a member of the team who would be  
delighted to assist. All prices are inclusive of VAT and a discretionary gratuity of 12.5% is added to the total bill and divided fairly  

between the team and independently from the business.

ST
A

R
TE

R
S

D
ES

SE
R

TS
M

A
IN

S

CHRISTMAS DAY MENU | £100 PER PERSON

Butternut & Sage Soup (V)  
Toasted pumpkin seeds, sage oil, apple, butternut squash crisps

Partridge & Pear Terrine  
Bramley apple butter, Swamiji mushrooms, toasted sourdough

Smoked Salmon  
Devon crab beignet, brown crab mayonnaise, pickled fennel dark rye, cucumber

Pan-Seared Scallops  
Curried cauliflower purée, sautéed sprouts tops, pomegranate, chestnuts, crispy pancetta

Christmas Pudding  
Vanilla bean custard, brandy butter

Chocolate Delice  
Salted caramel, chocolate orange tuile

Snowball Pavlova  
White chocolate, fresh raspberry, lemon curd, amaretti crumb

Mango & Passion Fruit Sundae  
Coconut panna cotta, passion fruit caramel

Apple & Cherry Crumble  
Ginger ice cream

Harbour Beach Club Festive Turkey   
Pork and sage stuffing, pigs in blankets, red wine jus

Loch Duart Salmon fillet  
Celeriac purée, samphire, brown shrimp, chargrilled cucumber, king prawn, Champagne butter sauce

Seared Duck breast  
Butternut squash fondant, pickled blackberries, red wine jus

Beef Wellington  
Seared beef fillet, served medium rare, wrapped in mushrooms, pancakes and puff pastry, red wine jus

All dishes above are served with garlic & thyme roast potatoes, mulled wine braised red cabbage, 
shaved Brussels sprouts with chestnuts, maple roast carrots and parsnips.

Portobello Mushroom, Chestnut & Spinach Wellington (V)  
Sautéed beech mushrooms, onion gravy, garlic and thyme roast potatoes, shaved Brussels sprouts 
with chestnuts, maple roast carrots and parsnips

Please ask if you would prefer a dish to be vegan.
(V) Vegetarian | (VG) Vegan | (GF) Gluten-Free | Join the club @harbour_beachclub


