EXAMPLE FESTIVE MENU

for groups of 4 or more
£25 p/head
book in via seven rooms
of for larger groups
email bookings@norasplymouth.co.uk

- please inform us of any allergies prior to ordering -

COCKTAILS € WINE

WINE FOR THE TABLE

a choice of red white or sparkling or all three
£10 per head

CHOC ORANGE AFTER EIGHT HOT BUTTERED
NEGRONI WHITE RUSSIAN RUM

gin, campari, vermouth, vodka, coffee, jamaican rum, spiced butter,
cointreau, chocolate mint, cream hot water
£12 £12 £12

FESTIVE PLATTER

cherrywood smoked turkey porchetta
maple roasted pigs in blankets
roast onion stuffing
charred sprouts, lemon & black garlic
*triple cooked honey mustard parsnips
beef fat roasted spuds
yorkie stuffed with slow roasted rump of beef
cauliflower cheese croquettes, truffle
cranberry & chestnut warm milk bread

horseradish cream proper gravy

DESSERT

+£9 per head
sticky toffee pudding
chocolate Basque cheesecake, peanut butter mousse

lemon posset, fruity marshmallows

a discretionary 10% service charge will be added to your bill
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