
the hamlet
Goats cheese (v)
breaded goats cheese, cranberry sauce.
Duck l�ver pâté
red on�on chutney, toasted sourdough.
K�ng prawns
panko breaded prawns, a�ol� d�p. 
Soup (v)
roasted butternut soup topped w�th cream, toasted sourdough. 

CHRİSTMAS MENU

Roast turkey 
seasonal vegetables, red w�ne & cranberry sauce.
Lamb shoulder
seasonal vegetables, homemade red w�ne gravy.
Cod f�llet
truffled potato & parsn�p puree, curley kale, wh�te w�ne & caper cream sauce.
Caul�flower steak (v)
sumac crusted caul�flower, seasonal veg, wh�te w�ne & teragon cream sauce
R�b eye steak
10oz r�be eye steak, peppercorn sauce, m�x leaf salad. 

DESSERTS
Poached pear
poached mulled w�ne, van�lla �ce cream.
St�cky toffee pudd�ng
brandy sauce. 
Van�lla cheesecake
baked New York style cheesecake,
strawberry purée, van�lla �ce cream. 

MAIN COURSE

STARTERS

THREE COURSE SET MENU £49.50 

I

̇

NCLUDI

̇

NG A GLASS OF PROSECCO  

PLEASE İNFORM US ON ANY ALLERGİES OR DİETARY NEEDS WHEN BOOKİNG.
12.5% SERVİCE CHARGE İS ADDED TO ALL CHRİSTMAS PARTİES. CHRİSTMAS

MENU'S ONLY AVAİLABLE WHEN PRE-ORDERED.  



the hamlet
Honey Glazed P�gs �n Blankets (20pcs) 

Deep Fr�ed M�n� Camerbert Cheese (15pcs)

M�n� Lamb Meatballs (20pcs)

Turkey Sl�ders (10pcs) 

Pulled Lamb Sl�ders (10pcs)

Panko Breaded K�ng Prawns (15pcs)

Beetroot Cured Salmon, d�ll sauce (10pcs)

Truffled Mac & Cheese Croquettes (15pcs)

Potato Croquettes (20pcs) 

CHRİSTMAS CANAPÉ MENU

CANAPÉS 

PLEASE İNFORM US ON ANY ALLERGİES OR DİETARY NEEDS WHEN BOOKİNG.
12.5% SERVİCE CHARGE İS ADDED TO ALL CHRİSTMAS PARTİES. CHRİSTMAS MENU'S ONLY

AVAİLABLE WHEN PRE-ORDERED.

£30 per platter



the hamlet
Goats cheese (v)
breaded goats cheese, cranberry sauce.
Duck l�ver pâté
red on�on chutney, toasted sourdough.
K�ng prawns
panko breaded prawns, a�ol� d�p. 
Soup (v)
roasted butternut soup topped w�th cream, toasted sourdough. 

CHRİSTMAS DAY MENU

PLEASE İNFORM US ON ANY ALLERGİES OR DİETARY NEEDS WHEN BOOKİNG.
12.5% SERVİCE CHARGE İS ADDED TO ALL CHRİSTMAS PARTİES. CHRİSTMAS MENU'S ONLY

AVAİLABLE WHEN PRE-ORDERED.

THREE COURSE SET MENU £79.50 I

̇

NCUDI

̇

NG A GLASS OF PROSECCO

Roast turkey 
seasonal vegetables, red w�ne & cranberry sauce.
Lamb shoulder
seasonal vegetables, homemade red w�ne gravy.
Cod f�llet
truffled potato & parsn�p puree, curley kale, wh�te w�ne & caper cream sauce.
Caul�flower steak (v)
sumac crusted caul�flower, seasonal veg, wh�te w�ne & teragon cream sauce
R�b eye steak
10oz r�be eye steak, peppercorn sauce, m�x leaf salad. 

DESSERTS
Poached pear
poached mulled w�ne, van�lla �ce cream.
St�cky toffee pudd�ng
brandy sauce. 
Van�lla cheesecake
baked New York style cheesecake,
strawberry purée, van�lla �ce cream. 

MAIN COURSE

STARTERS


