
CHRISTMAS DAY M E  N  U
OAK Signature Canapes and Champagne Cocktail on arrival

S TA R T E R S
Roast Pumpkin Soup (v)

A classic winter warmer with a fennel and smoked cheese gratin

Lobster, Avocado and Mango Tartare
With a tangy citrus vinaigrette

Seared Beef Tataki
With spinach, feta cheese, toasted walnuts and roast peach salad

Deer Carpaccio
With truffle, parmensan and mixed red berries

Vegan Feta Stuffed Eggplant (v)
With walnuts, pomegranate, roast beetroot, chickpeas and vegan mint yoghurt

MAIN COURSES
OAK Festive Roast Turkey

With pork and chestnut stuffing, pigs in blankets, duck fat roast potatoes,
honey glazed red cabbage, roasted roots and red wine jus

Fillet Steak with Foie Gras (250g)
With chunky chips, seasonal vegetables and calvados sauce

Grilled Rack of Lamb
In honey, thyme and mustard with creamy mash and seasonal vegetables

Fillet of Salmon Thai Style
With king prawn and mixed vegetable red curry and citrus basmati rice

Vegan Sweet and Sour Wok Huera (v)
With bamboo shoots, mixed vegetables and fragrant basmati rice

DESSERTS
Chargrilled Pineapple

With coconut ice-cream and passion fruit syrup

Assiette of Chocolate
Petit Fours

140€ PER PERSON
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