
At the Baytree Brasserie
Christmas
Starter

Butternut Squash and Sweet Potato Soup

with Roasted Chestnuts and toasted bread

(GF bread available)



⁠Home breaded Brie wedges

with Cranberry port dip



Garlic & Rosemary Lamb kebabs

with fresh Tzatziki (GF)



⁠Champagne, orange infused smoked salmon and Cream 
cheese crostini

(GF bread available)

Main course

Roast Turkey Dinner Homemade pork, leek and 
Cranberry stuffing Honey Roasted parsnips, Roast 
potatoes, Festive vegetables (GF)



Chicken fillet, Chorizo layered with a Smoked cheese 
and Crispy onion topping (GF)



Pan seared Swordfish steak Lemon, Asparagus risotto 
drizzled with Béarnaise sauce (GF)



⁠Mushroom and chestnut Wellington Puff pastry filled 
with Wild mushrooms, chestnut, cranberries, Sweet 
potato, Caramelized onion and sage (V)

£36.99 2 course

£44.99 3 course

All to be pre-ordered 1 week in advance


