CHRISTMAS
FAYRE

Served in N°3 Restaurant + Terrace

Min 8 Persons 72hrs notice

FRUITS DE MER

Cold shellfish platters to include, oysters, prawns, lobster, dressed crab,
langoustines, cockles, whelks, clams and mussels

Served with red wine shallot vinegar, garlic aioli, Marie Rose, seaweed salad
and sourdough

SCOTCH BEEF SHARERS

Platters of dry aged scotch beef, to include, Chateaubriand,
Cote De Boeuf and T-bone.

Served with a selection of sauces, sides and salads.

PUDDING

Large banoffee pie to share, served with banana ice cream
and chocolate sauce

Selection of British cheeses, grapes, celery, chutney and crackers
£10 supplement

Vegetarian options available on request

£95 per person

Before you order your food and drink, please inform a member of staff if you have a food allergy

or intolerance. We’re proud to source the finest seasonal fruit, vegetables, meat, fish and dairy to
create our menus. All tables are subject to a discretionary service charge of 12.5%
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