
L A  C A M P A G N A
B A R  &  R E S T A U R A N T

C H R I S T M A S  D A Y  M E N U

A D U L T S  £ 1 1 0 CH I L D R E N  £ 6 5
F I V E -COUR S E  MENU  ·  BUCK S  F I Z Z  ON  A R R I V A L

Children’s price applies to ages 7–12; under 7s may order from our children’s menu.

A discretionary 10% service charge will be added to parties of 6 or more.

P E R  C O M I N C I A R E  /  T O  B E G I N

Bucks Fizz on arrival · Amuse-bouche of roasted parsnip soup

A N T I P A S T I  /  S T A R T E R S

Capesante alla Fiorentina (GF , DFO )

Pan-fried king scallops with spinach and a lemon garlic butter sauce

Dressed White Crab & Mango (GF , DF)

White crab meat mixed with fresh cucumber, served with a raspberry
and balsamic dressing

Wild Mushroom Arancini (V, Vg, DF)

Crispy arborio risotto balls infused with wild mushrooms, served over
baby rocket with house truffle mayo

Burrata Pugliese (GF)

Creamy burrata on mixed leaves with sun-dried tomato pesto dressing,
toasted sunflower seeds, balsamic glaze and fresh basil

Duck Liver & Pork Pâté (GFO )

Smooth pâté with caramelised onions, mixed salad and homemade
toasted bread

Bresaola (GF , DF , N)

Cured Italian air-dried beef with rocket salad, balsamic dressing and
crushed walnuts

S E C O N D I  /  M A I N S

Slow Roast Stuffed Turkey (GFO , DFO )

Chestnut-stuffed turkey, pancetta-wrapped pigs in blankets, slow-
roasted potatoes, winter vegetables, bread sauce and port gravy

Lamb Shank (GF , DFO )

Slow-braised lamb shank served over creamy mashed potatoes with
carrots, broccoli and lamb jus

Risotto ai Funghi (V, Vg, GF , DF)

Arborio rice cooked with wild mushrooms and chestnuts, topped with
fresh rocket and aromatic truffle oil

Pan-Fried Swordfish (GF , DFO )

Pan-fried swordfish steak with sautéed potatoes, cherry tomatoes, green
beans, olive oil and sun-dried tomato pesto dressing, topped with fresh
tomato bruschetta

Linguine Pescatore (GFO )

Linguine tossed with mussels, salmon and prawns in a creamy garlic, chilli and white wine sauce, topped with
rocket and toasted sunflower seeds

D O L C I  /  D E S S E R T S

Traditional Christmas Pudding (V, Vg)

Served with brandy sauce and vanilla ice cream

Belgian Chocolate Tart (V)

Smooth dark and milk chocolate ganache in buttery pastry, served with
crème fraîche and raspberry sauce

Banoffee Pie (V)

Digestive biscuit base, chopped bananas, toffee and vanilla cream

Vanilla Cheesecake (V, Vg, GF , DF)

Served with a festive cranberry sauce

Bread & Butter Pudding (V)

Baked layers of bread, raisins and custard, served with vanilla ice cream

P E R  F I N I R E  /  T O  F I N I S H

Formaggi — a selection of cheeses to share · Caffè — filter coffee or tea with a mince pie

(V) Vegetarian | (Vg) Vegan | (GF) Gluten  Free | (GFO) Gluten  Free option  on  request

(DF) Dairy  Free | (DFO) Dairy  Free option  on  request | (N ) Contains Nuts

Please inform your server of any allergies or dietary requirements — full allergen information for the 14 regulated allergens is available on request. While every care is taken, our kitchen

handles nuts, gluten, dairy and other allergens, so we cannot guarantee the absence of traces. Some dishes may contain bones, shell fragments or olive stones. Consuming raw or

undercooked meats, fish, shellfish or eggs may increase the risk of food-borne illness. Meat weights are approximate and stated pre-cooked. All prices include VAT.


