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CHRISTMAS LUNCH
Three Courses · £30 per person

S T A R T E R S

Today’s Soup
Homemade Bread, Brown Butter

Honey Sriracha Chicken
Smoked Paprika Mayo, Pickled Shallot

Goat’s Cheese Salad
Fried Goat’s Cheese, Pickled Beetroot, Beetroot Crema, Candied Walnuts

Garlic Tiger Prawns
Lemon and Parsley Sauce, Almonds

M A I N S

Traditional Turkey & Ham
Creamed Potato, Roast Potato, Seasonal Veg and Gravy

Turkey & Ham Ciabatta
Truffle Mayo, Cranberry Sauce, Crispy Onions, Fries, Gravy

Bacon Cheeseburger
Smash Patty, Bacon, Cheese, Gherkins, Mustard Mayo, Ketchup

Fish & Chips
Tartare Sauce, Mushy Peas, Chips

Quinn’s Steak Sandwich
5oz Sirloin, Cashew Nut, Pepper Sauce, Fries

D E S S E R T S

Cheesecake of the Week
Selection of Ice Cream
Sticky Toffee Pudding

Honeycomb Ice Cream, Rum Poached Dates, Caramel Sauce

Rice Pudding
Spiced Poached Apples

S I D E S  £5 each
Triple Cooked Chips Mash Bacon and Leek Mash Fries Onion Rings

Roasted Butternut, Chilli Lime Crème Fraîche, Toasted Pumpkin Seeds
Honey Glazed Carrots and Parsnips Roast Potatoes

Roasted Brussels Sprouts with Pancetta

S A U C E S  £3.50
Pepper Gravy Red Wine Jus Whiskey & Mushroom Blue Cheese

Vegetarian options available upon request. Some dishes contain nuts. Please
inform your server of any allergies or dietary requirements before ordering.

Full allergen information is available on request.
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CHRISTMAS SET MENU
Three Courses · £40 per person

S T A R T E R S

Today’s Soup
Homemade Bread, Brown Butter

Honey Sriracha Chicken
Smoked Paprika Mayo, Pickled Shallot

Goat’s Cheese Salad
Fried Goat’s Cheese, Pickled Beetroot, Beetroot Crema, Candied Walnuts

Garlic Tiger Prawns
Lemon and Parsley Sauce, Almonds

M A I N S

Fish & Chips
Tartare Sauce, Mushy Peas, Chips

Braised Beef Cheek
Smoked Pomme Purée, Red Wine Jus, Crispy Onions

Traditional Turkey & Ham
Creamed Potato, Roast Potato, Seasonal Veg and Gravy

Sirloin
Quinn’s Butcher’s 10oz Sirloin, Carrot Purée, Garlic and Herb Butter,

French Fried Onion Ring, Choice of Sauce (included)
£7 supplement

D E S S E R T S

Cheesecake of the Week
Selection of Ice Cream
Sticky Toffee Pudding

Honeycomb Ice Cream, Rum Poached Dates, Caramel Sauce

Rice Pudding
Spiced Poached Apples

S I D E S  £5 each
Triple Cooked Chips Mash Bacon and Leek Mash Fries Onion Rings

Roasted Butternut, Chilli Lime Crème Fraîche, Toasted Pumpkin Seeds
Honey Glazed Carrots and Parsnips Roast Potatoes

Roasted Brussels Sprouts with Pancetta

S A U C E S  £3.50
Pepper Gravy Red Wine Jus Whiskey & Mushroom Blue Cheese

Vegetarian options available upon request. Some dishes contain nuts. Please
inform your server of any allergies or dietary requirements before ordering.

Full allergen information is available on request.
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T H E  T A I L O R ’ S  H O U S E

Wine Shop
The perfect bottle for every Christmas table

Stocking up for the big day, or searching for a gift they’ll

truly love? Take a little of tonight home with you — from the

bottle for Christmas dinner to the present that’s always

welcome.

10% off
C A S E S  O F  S I X

Ask any member of our team before you leave

Gift cards also available — a gift they’ll savour

R E S T A U R A N T  ·  F E S T I V E  H O U R S

1 – 16 Dec Thu – Sun

17 – 23 Dec Open daily

24 – 27 Dec Closed

28 Dec – 3 Jan Open daily

B O O K  Y O U R  T A B L E  ·  0 2 8  8 5 5 6  8 9 1 0

T H E T A I L O R S H O U S E . C O . U K

S C A N  T O  B O O K


