
Starter
Spiced Roast Butternut Squash Soup 

Toasted Pumpkin Seeds, Truffle Oil

Duck Liver Pate 
Orange Marmalade, Pickled Pear, Toasted Brioche

Black Cod & Salmon Fish Cake 
Chives, Tartar Sauce & Lemon

Goat Cheese & Roast Beetroot Salad 
Rocket, Hazelnuts, Honey Mustard Dressing

3Flavours Quinoa Salad 
Super seeds and Feta cheese

Main Course
                   Dry Aged Rib Eye Steak (£6 Supplement) 

Wild Mushrooms, Chips, Red Wine Sauce

Roast Turkey with Trimmings 
Mixed Stuffing, Thyme Jus, Bread Sauce, Cranberry Sauce, Pigs In Blankets, Roast Potatoes, Seasonal Root Vegetables

Pan-Fried Wild Sea Bass 
 Beluga Lentils, Leeks, Saffron Lobster Sauce

Aromatic Vegetable Green Curry 
Chestnuts, Aubergine, Crispy Lotus, Thai Basil, Steamed Rice 

Roast Chicken 
Creamy Brussel Sprouts, Smoked Bacon, Roast Potatoes, Rosemary Thyme Jus

Dessert
Mango & Passion Mousse 

with Vanilla Ice Cream

Sticky Toffee Pudding 
with Coconut Ice Cream

Christmas Pudding 
with Brandy Custard

3Flavours Cheesecake

£35 three courses  /  £29 two courses

Christmas Menu




