
LE STRANGE ARMS

Allergy information available upon request 
Please let a team member know about any allergies or dietary requirements.

A discretionary service charge of 10% will be added to your table and is split evenly amongst the team

MAINS
Roast Turkey 
all the trimmings
Roasted lemon sole
brown shrimp & lemon butter crushed potatoes, samphire
Jerusalem artichoke risotto VG
parmesan, parsley, crispy artichoke
Braised beef short rib
colcannon, parsnip purée, crispy shallots, kale, red wine jus

PUDDINGS
Christmas pudding 
brandy anglaise
Poached pear VG
almond crumb, vanilla cream, mulled wine syrup
Chocolate delice
white chocolate, lime 

Group Festive Menu
2 courses £36 | 3 courses £39.50

STARTERS
Celeriac & apple soup VG
roasted celeriac, Bramley apple, toasted seeds, truffle oil
Smoked haddock fishcake
pickled fennel salad, hollandaise
Duck liver parfait
spiced winter chutney, brioche toast, pickled cranberries


