
Leek & potato soup | smoked haddock (v optional)

Chicken & herb terrine | balsamic shallots | sourdough (df / gf optional)

Salmon gravlax | salmon mousse | dill (gf) 

Grilled prawns | sriracha butter (gf)

Beef short rib | pomme purée | hazelnut crumb (gf)

Beetroot carpaccio | fennel | pickled blackberries | roast hazelnut (vegan)

Beef wellington | beef jus

Sirloin 300g | whipped horseradish cream (gf)

Spatchcock partridge | grilled pear | cider jus (gf)

Salmon en croûte | parsley sauce 

Monkfish | beurre rouge (gf)

Wild mushroom | butternut squash | Pedro Ximénez dressing (vegan)

All mains come with sharing;

Roast potatoes 

Miso cream kale

Sticky toffee pudding | caramel | salted ice cream 

Crème caramel | spiced raisins (gf)

Christmas pudding | brandy butter 

Red wine-poached pear (vegan)

Additional cheese course | £7 per person

Selection of cheese, crackers, chutney 

Starters

Mains

Desserts

Please do ask about allergens & inform us of any dietary requirements.

A 10% discretionary service charge will be added to your bill with all of the tips 
going to our team.

Hook Christmas Menu
3 courses £55

Please note: This menu is available by pre-order only and cannot be ordered on the 
day, with the exception of the additional cheese course. Available for groups of 2 or 
more guests, with a deposit required for bookings of 6 or more.

If you have any questions, please contact us at info@thehook.gg.


