HOUMOUS & NOCELLARA OLIVE CROSTINI (VE)

TOMATO & BASIL SOUP (V)
Served with foccacia
Vegan option available (VE)

CHEESY GARLIC BREAD (V)
CROXTON MANOR BAKED CHEESE SOUFFLE (V)

Topped with Camembert, cream and herb oil, served with focaccia

CLASSIC PRAWN COCKTAIL

Prawns, fresh avocado, baby gem lettuce, Marie Rose sauce

Qur steaks are served with parsley butter, tomato, onion loaf, your choice of steak sauce and lettuce wedge dressing.

Choose your side

® Mashed Potato

Choose how you'd like it cooked Choose a steak sauce Choose a wedge dressing
BLUE Red throughout o Beef dripping sauce e Bacon & honey mustard
RARE Mostly red with a hint of pink @ Tomato & garlic chimichurri @ Caesar & garlic croutons e Fries
MEDIUM RARE  Mostly pink with a hint of red @ Porcini mushroom & * long Clawson Stilton & * Mixed Salad
MEDIUM A central pink band black garlic blue cheese
MEDIUM WELL A hint of pink * E%\rx;nzo%ogg:se
WELL DONE Brown throughout * Classic vinaigrette

50 DAY AGED RUMP STEAK 4.50z

Served with onion loaf and tomato

HAND-CARVED TURKEY GRILLED SALMON FILLET
Hand-carved turkey breast with lemon & thyme stuffing wrapped Served with roasted parsnips, carrots, Brussels sprouts
in bacon, crispy roast potatoes, carrots, Brussels sprouts, roasted and dauphinoise potato
parsnips, cauliflower cheese. Served with a rich gravy CHARGRILLED CHICKEN & VEGETABLES
BUTTERNUT SQUASH, CHESTNUT & APRICOT ROAST (VE) With button mushrooms and Tenderstem® broccoli
Maple glazed butternut squash, chestnut & apricot roast. Served with CHICKEN BREAST BURGER

crispy roast potatoes, carrots, Brussels sprouts, roasted parsnips, and a

Served with lettuce and tomato in a bun, and your
rich gravy, finished with a sprinkle of pomegranate seeds v

choice of mashed potato, fries or mixed salad

SALTED CARAMEL PROFITEROLE SUNDAE (V)
Vanilla bean and double chocolate ice cream topped with salted caramel profiteroles,
a dark chocolate & pumpkin seed bark and drizzled with salted caramel

RICH BANOFFEE PIE (V)

Drizzled in toffee sauce and topped with caramelised banana

PASSION FRUIT, PEACH & MANGO ETON MESS (V)
Zesty fruit compote mixed with fresh whipped cream and white chocolate &
raspberry meringue clouds. Topped with a raspberry sugar crunch

DOUBLE BELGIAN CHOCOLATE BROWNIE (V)

Served warm with rich chocolate sauce, vanilla bean ice cream

ICE CREAM & COOKIE (V)
Choose from vanilla bean, double chocolate or strawberry ice cream,
served with a house-baked double chocolate cookie

No other voucher or discount can be redeemed alongside our Christmas Day menu.




MILLER & CARTER
- STEAKHOUSE -

QOur easy to use allergen guide is available for you to use on the food section of our website or on our Glass Onion app. VWe keep it online
so that if's always as up to date as possible and you can filter out dishes containing any of the 14 major allergens. If you can't access the
infernet, we will be happy to provide you with the information. Our food and drinks are prepared in food areas where cross contamination
may occur and our menu descriptors do not include all ingredients. If you have any questions, allergies or infolerances, or you require allergen
information, please let us know before ordering. Our dish range is subject to change based on availability of products.

(V) = made with vegetarian ingredients, (VE) = made with vegan ingredients, however some of our preparation, cooking and serving
methods could affect this. If you require more information, please ask your server. Our fish has been carefully filleted however some small
bones may remain. Weights stated are approximate uncooked weights. * = this dish contains alcohol.



