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ESPRESSO MARTINI - £9.95
Vodka, Kahlua, Espresso, Sugar Syrup

CLASSIC MOJITO - £8.95

Captain Morgan White, Lime, Sugar, Mint
and Soda Water

MARGARITA - £9.95

Tequila, Triple Sec, Lime, Salt

NON-ALCOHOLIC

HUGO SPRITZ - £7.95

0% Prosecco, Elderflower Cordial,
Soda Water, Fresh Mint

BLOOD ORANGE SPRITZ - £7.95
Lyre’'s Orange Sec, Lyre’s Italian Orange,
Fever Tree Blood Orange Soda, Orange Slice

LYRE’S MOJITO - £7.95
Lyres White Cane Spirit, Lime Juice,
Sugar Syrup, Soda, Mint

FESTIVEMM

24th November - 24th December

£35.95 STARTERS £39.95

SCALLOP SYMPHONY &%
Pan-seared scallops with a golden crust, nestled
on a velvety mint-infused pea purée. Finished with
crispy lentils and walnut chimichurri.

TWO
COURSES

THREE
COURSES

LEEK & POTATO VELOUTE SOUP
A blend of leek and potatoes, finished with a
touch of cream and topped with caviar.
Served with garlic sourdough.

CHICKEN LIVER PARFAIT
Chicken liver parfait infused with brandy & aromatic
spices, topped with a delicate caramelized sugar

FRESH PRAWN TOWER &%
Prawns layered over creamy avocado quinoa,
paired with a refreshing citrus dressing.

COCONUT BAUBELINI
Malibu, Prosecco,
Cranberry Juice

THE MISTLETOE KISS
Rangpur Gin, Vodka, Rosemary,
Sugar Syrup, Soda

THE GRINCH
Vodka, Blue Curacao
Pineapple Juice, Orange Juice
Sugar Syrup, Lime Juice

SPICY APPLE

& GINGER MOJITO
Apple Cider, Bacardi,
Brown Sugar, Ginger Beer
garnished with sliced Jalapefo

ASH’S ICED MOCHA
Coffee, Vodka, Kalua
Chocolate Powder, Cream

Limited edition cocktails
£11.95 EACH

crust. Served chilled with melba toast.
\Y WA BAUN)

ROAST TURKEY

SLOW COOKED BEEF

POLENTA SLICEQ@Q® &

Stuffed with sauté mushrooms cashew nuts and cashew puree.

The above are accompanied by pigs in blankets (excluding polenta slice) roast potatoes,
Yorkshire pudding, stuffing, carrots, sweet red cabbage, brussels sprouts and rich gravy

SEABASS PROVENCAL WITH
BUTTERBEAN & ALMOND CLAMS @
Pan-seared seabass served over creamy
butterbeans and spinach, accompanied by
tender clams sautéed with toasted almonds.

WITH CHIMICHURRI () @ &
Grilled thick-cut cauliflower steak, served with a
vibrant walnut chimichurri sauce bursting with

fresh herbs, garlic, and citrus.

RUMP STEAK CAFE DE PARIS
Pink or well-done Beef rump steak, flame-grilled,
finished with a rich Café de Paris butter - an
indulgent blend of herbs, spices, mustard,
anchovies and citrus. Served with homemade

chips and sourdough bread.

FLAME HALF CHICKEN &%
Chargrilled half chicken glazed with a sweet
and tangy honey-mustard reduction, alongside
roasted portobello mushrooms and cherry vine
tomatoes. Served with smokey chipotle mayo

and hand cut chips.

SLOW COOKED LAMB SHANK &%

Served with creamy mashed potatoes, sauteed vegetables with a red wine jus.

DESSERTS

VANILLA TRADITIONAL CREME

CHEESECAKE CHRISTMAS PUDDING BRULEE
with red berry compéte. served with brandy sauce. with buttery shortbread.

GRILLED CAULIFLOWER STEAK

Treat your friends or family to an exceptional
meal in Fredrick’s to use at their leisure

Give the gift of a relaxing treatment or
luxurious package at Monks Spa to that special
person who deserves a pamper

From Championship Golf, Coaching, Trackman
range and golf shop vouchers. Choose the
perfect golf gift at Machynys!

Give the freedom of choice across Monks Spa,
Golf, Fredrick’'s and the Golf Centre

SCAN TO
VIEW THE RANGE
OF GIFT VOUCHERS
AVAILABLE

01554 744888

DIETARY REQUIREMENTS

S D ® O

GLUTEN GLUTEN FREE VEGAN VEGETARIAN
FREE AVAILABLE

If you have any dietary requirements, please advise your
server. We cannot 100% guarantee that any dish is allergen
free. As your safety is our primary concern, if you have any
allergies we request that you think carefully before placing
your order. Allergies can be life threatening.
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