
TEN DEGREES’ BOXING DAY MENU
£45 per person

ON ARRIVAL:  Festive cocktai l  & bread for the table +£10 per person
L

TO FOLLOW
8oz 28-day dry aged flat  iron steak

Skinny fries ,  confit  garl ic  mushroom,
peppercorn sauce

10oz rib eye upgrade +10 8oz fillet  upgrade +12

Roast  cod
Crushed new potatoes,  fennel ,

white wine beurre blanc

Cauliflower & chestnut risotto  (pb)
Chimichurri

Roast turkey & nduja ‘orzotto’
Creamy orzo pasta cooked risotto-style

Beer battered haddock
Skinny fries ,  pea purée,  tartar  sauce,  lemon

Crispy chicken burger
Crispy chicken breast ,  house slaw.

Served with skinny fries

TO FINISH
Sticky toffee pudding  (v)

Miso butterscotch,  vanil la  ice cream

Chocolate brownie  (v)
Seasonal  fruits ,  Chanti l ly cream

Ice Cream & Sorbets  (v,  gif)
3  scoops (Sorbets  -  pb)

SIDES
£4.5 each

Pigs in blankets
Skinny fries  (v)

Garl ic  focaccia  (v)

House salad (v)

Pomme Purée  (v)

We are a fresh food restaurant & food is  cooked to order.  Most  dishes can be changed or modified to cater  for  dietary requirements,  please speak to your server for more detai ls .  Please inform your server of  any 
al lergies or intolerances before ordering.  Not al l  ingredients are l isted & we cannot guarantee the total  absence of  al lergens.  All  prices are inclusive of  VAT. A 10% discretionary service charge is  added to al l  bi l ls .  

(v)  vegetarian  |  (pb)  p lant  based  |  (gif)  g luten ingredient  free

COCKTAILS
Sleigh my name  £11

Smirnoff  Cherry Drop Vodka,
Dr Pepper,  grenadine,  cherry

Don’t  eat  yellow snow
Cîroc Pineapple Vodka,  Malibu,

l ime,  crushed ice

TO START
Festive spiced carrot  soup  (pb)

Fennel  cream, focaccia
L

Duck croquettes
Tarragon mayo,  pickled shallots

L

Chicken terrine
Cranberry chutney,  rye bread

(gif  on request)
L

Root vegetable ‘Lasagna’
Celeriac,  Parmesan


