
L U L W O R T H   C O V E     ·     D O R S E T

─────  ◆  ─────

Christmas Party Menu
The season, done properly - candlelight, the fire lit, and the cove dark and quiet outside.

Three courses  ·  £52.50

────   S T A R T E R S   ────

South Coast Mussels
Cider, pancetta and leeks

Chef's Chicken & Duck Liver Pâté
Toasted brioche, festive chutney

Seared Scallops
Creamy mash, parsley and chive butter, toasted panko

Maple Roasted Parsnip Soup
Parsnip crisps, toasted hazelnuts, bakery sourdough

────   M A I N S   ────

Roast Turkey & Stuffing
Roast potatoes, red cabbage jam, seasonal vegetables, pigs in blankets, turkey gravy

12oz Bone-in Ribeye
Stuffed portobello mushroom, fries, peppercorn sauce (£9.50 supplement)

Squid Ink Linguine
Crab and crayfish, bird's eye chilli, lime

Sweet Potato Gnocchi
Brown butter, crispy sage, toasted hazelnuts

────   S W E E T S   ────

Traditional Christmas Pudding
Brandy cream sauce

South West Cheeseboard
Festive chutney

Guinness Sticky Toffee Pudding
Caramel sauce, vanilla ice cream

Lime & Ginger Cheesecake

─────  ◆  ─────

Menus can be tailored for your party - just ask.

Where the Jurassic Coast meets your table.
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