IR SRl A
3 COURSE MENU | 39.95

Brussel Sprouts & Red Chicory Salad | GF | VG

red chicory, brussel sproufts, pooched pears, balsamic and truffle vinaigrette

Chicken Liver Parfait

toasted brioche, pickled vegetables, cranberry sauce

Prawn Cocktail | GF

prawns, crob, boby gem |e‘r’ruce, rodish, cucumber, marie rose sauce, farragon oil

Christmas Dinner | GF

roast Jrurkey, pigs in b|onke’rs, roast potatoes, g|02eo| carrofs,

brussel sprouts, cranberry sauce, gravy

Crispy Salmon

crushed new potatoes, charred tender stem broccoli, dill beurre blanc

Butternut Squash And Truffle Risotto | VG | GF

wild mushrooms, crispy onions

Chocolate Brownie

chocolate ganache, chantilly cream

Cheese Selection | GF

three cheeses, grapes, onion c|’1u’mey, oatcakes, ce|ery

Our cheese selection has an additional surcharge of £2

Fruit Salad | VG | GF
grilled pineapple mixed berries, raspberry sorbet

Ask for our full o||ergems and p|eose make your server aware. As we use a lot of producfs in a very busy kitchen we cannot guarantee our
menu is free from qurgens. A 12.5% discretionary service chorge is added, this goes directly to our teams



CHRISHRMES

All canapé platters contain 10 individual items.

Smoked Salmon Mousse | 32

mini b|ir1i, dill cream cheese, cornichons

Tuna Tostadas | GF | 32

avocado puree, chi”i, soy dressing

Truffle Arancini | V | 25

scamorza cheese, garden peas, chipotle mayo

Turkey Croquettes | 35

crcmberry sauce

Mini Beef Sliders | 34

burger sauce, crispy onions

Beetroot Tartlets | VG | 32

vegan fero, walnuts

Plant Based Sausage Roll | VG | 33

musrord, pick|eo| cauliflower

Any 10 Pizzas For £170

The Christmas Feast

tomato, mozzarella, stilton, ’rurkey, pigs in blankets,
red onion, cromberry sauce, walnuts

Double Pep & Hot Honey

tomato, mozzarella, pepperoni, pepperoni, chilli honey

Spicy Hawaiian

tomato, mozzore”o, cotto hom, pineopp|e, fresh chi||i, basil

El Diablo

tomato, mozzore”o, salami co|obrese, caramelised onion,
ndujo, o|ry chi||i, olives

Margherita | V

tomato, mozzore||o, basil

The Forager | VG

tomato sauce, red pepper, mushrooms, Orfichoke,
wild brocco|i, o|ives, red onion, gor|ic, truffle oil

Ask for our full allergens and please make your server aware. As we use a lot of products in a very busy kitchen we cannot guarantee our
menu is free from allergens. A 12.5% discretionary service charge is added, this goes directly to our teams.



	EXHIBIT | BALHAM
	CHRISTMAS
	3 COURSE MENU | 39.95
	TO START Brussel Sprouts & Red Chicory Salad | GF | VG red chicory, brussel sprouts, poached pears, balsamic and truffle vinaigrette
	Chicken Liver Parfait toasted brioche, pickled vegetables, cranberry sauce
	Prawn Cocktail | GF prawns, crab, baby gem lettuce, radish, cucumber, marie rose sauce, tarragon oil
	MAINS  Christmas Dinner | GF roast turkey, pigs in blankets, roast potatoes, glazed carrots,  brussel sprouts, cranberry sauce, gravy
	Crispy Salmon crushed new potatoes, charred tender stem broccoli, dill beurre blanc
	Butternut Squash And Truffle Risotto | VG | GF wild mushrooms, crispy onions
	DESSERT Chocolate Brownie chocolate ganache, chantilly cream
	Fruit Salad | VG | GF grilled pineapple mixed berries, raspberry sorbet



	EXHIBIT | BALHAM
	CHRISTMAS
	CANAPES All canapé platters contain 10 individual items.
	Smoked Salmon Mousse | 32 mini blini, dill cream cheese, cornichons
	Tuna Tostadas | GF | 32 avocado puree, chilli, soy dressing
	Truffle Arancini | V | 25 scamorza cheese, garden peas, chipotle mayo
	Turkey Croquettes | 35  cranberry sauce
	Mini Beef Sliders | 34  burger sauce, crispy onions
	Beetroot Tartlets | VG | 32 vegan feta, walnuts

	Plant Based Sausage Roll | VG | 33 mustard, pickled cauliflower
	PIZZAS PLATTERS Any 10 Pizzas For £170
	The Christmas Feast tomato, mozzarella, stilton, turkey, pigs in blankets,  red onion, cranberry sauce, walnuts
	Double Pep & Hot Honey tomato, mozzarella, pepperoni, pepperoni, chilli honey
	Spicy Hawaiian tomato, mozzarella, cotto ham, pineapple, fresh chilli, basil
	El Diablo tomato, mozzarella, salami calabrese, caramelised onion,  nduja, dry chilli, olives
	Margherita | V tomato, mozzarella, basil
	The Forager | VG tomato sauce, red pepper, mushrooms, artichoke, wild broccoli, olives, red onion, garlic, truffle oil



