
S T A R T E R S

Tomato & Red Lentil Soup  VG GFO
Herb croutons,  parsley oi l ,  crusty bread rol l

Breaded Brie
Chil l i  jam, rocket salad

Chicken Liver, Pork & Port Pâté GFO 
Spiced pear,  apple chutney,  toasted brioche

Roast Turkey GF
Sage & onion stuff ing,  chipolata,  roast potatoes,  r ich gravy

Roast Topside of British Beef 
Roast potatoes,  r ich gravy

M A I N S

D E S S E R T S

Pan Fried Salmon GF
Roasted new potatoes,  green herb sauce

Butternut Squash Wellington VG
Roasted new potatoes,  roasted carrot gravy

Traditional Christmas Pudding V VG GF 
Clotted cream, brandy sauce

Chocolate Torte V GF
Chanti l ly cream, berry compote

Lemon Posset V GFO
Short bread

C H R I S T M A S  M E N U

All  served with fresh seasonal vegetables

Cheese & Crackers, 
Grapes & Devon Chutney
Cheddar,  Brie,  Sti lton & Smoked Applewood

+4.00 Supplement+4.00 Supplement

2  C O U R S E S
3 5 . 0 0

3  C O U R S E S
4 0 . 0 0

2  C O U R S E S
3 5 . 0 0

3  C O U R S E S
4 0 . 0 0

For allergens & dietary requirements see reverse

BOOK ONLINE OR
 GET IN TOUCH TO BOOK:

oceanexmouth.co.uk
dining@oceanexmouth.co.uk
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	CHRISTMAS MENU
	2 COURSES
	35.00

	3 COURSES
	40.00

	STARTERS
	Tomato & Red Lentil Soup  VG GFO
	Breaded Brie
	BOOK ONLINE OR
	GET IN TOUCH TO BOOK:
	Chicken Liver, Pork & Port Pâté GFO


	MAINS
	Roast Turkey GF
	Roast Topside of British Beef
	Pan Fried Salmon GF
	Butternut Squash Wellington VG

	DESSERTS
	Traditional Christmas Pudding V VG GF
	Chocolate Torte V GF
	Lemon Posset V GFO
	Cheese & Crackers,
	Grapes & Devon Chutney
	For allergens & dietary requirements see reverse
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