Two courses - £32.95 | Three courses - £42.95

Add a welcome glass of fizz + £5.00

ROASTED CAULIFLOWER & CHESTNUT SOUP
Toasted croutons and truffle oil, served with warm bread and salted butter (Veo)

PRAWN COCKTAIL
King & cold-water prawns, gem lettuce, cucumber, Marie Rose sauce,
and fresh lemon (Gfo)

SHORT RIB OF BEEF
Pomme purée, chanterelle mushroom, crispy onions, and veal jus (Gf)

BEETROOT & BRIE TART
Served with celeriac remoulade and house salad (Veo)(Gf)

THE DORE CHRISTMAS DINNER
Roasted turkey, pigs in blankets, roast potatoes, stuffing, maple roasted carrots & parsnips,
sprouts, braised red cabbage, and red wine gravy (Veo)(Gfo)

CUMIN BUTTERNUT SQUASH & LENTIL WELLINGTON
Creamy pomme purée, maple carrot, kale, mushroom, and red wine jus (Veo)

OX CHEEK BOURGUIGNON
Slow braised ox check in a rich bourguignon sauce, mushroom, bacon lardons, pancetta,
creamy mash, and kale (Gf)

HERB-CRUSTED HAKE
Warm beetroot, radish, potato salad, clams, chard, and a lemon & parsley sauce

SEA BASSFILLET
Chanterelle mushroom, potato gratin, tenderstem broccoli, tomato beurre blanc (Gf)

TRADITIONAL CHRISTMAS PUDDING
Brandy custard, brandy butter ice cream, and a brandy snap (Gf)

SALTED CARAMEL & CHOCOLATE TART
Salted caramel ice cream and caramel sauce (V)

STICKY TOFFEE PUDDING
Individual sticky toffee pudding, served with custard,
dulche deleche, and vanilla ice cream (V)

WHITE CHOCOLATE & LEMON CHEESECAKE
Vanilla ice cream, fresh raspberry, raspberry coulis, and mint (V)

THE DORE CHEESE BOARD +£5
A selection of four cheeses, crackers, grapes, fig chutney, figs, candied walnuts,
and salted butter (V?(Gfo)

+£4.95 to add a 50ml glass of Taylor’s L.B.V Port

(V) = Vegetarian, (Ve) = Vegan, (Vo) = Vegetarian option available, (Veo) = Vegan option available, (Gf) = Gluten free, (Gfo) = Gluten free option available. All dishes are prepared in an
environment with a risk of cross-contamination from allergens. Please inform your server if you have food allergies or intolerances or ask to see our Allergens Guide.




