
ChristmasMENU

BOOK ONLINE AT
WWW.THEDORE.CO.UK/RESERVATIONS

V = Vegetarian, (Ve) = Vegan, (Vo) = Vegetarian option available, (Veo) = Vegan option available, (Gf) = Gluten free, (Gfo) =
Gluten free option available. All dishes are prepared in an environment with a risk of cross-contamination from allergens.

Please inform your server if you have food allergies or intolerances or ask to see our Allergens Guide.



S T A R T E R

 C rab  &  prawns
Devon  handp icked  wh i te  c rab  meat ,  k ing  prawns ,  B loody  Mary  

Mar ie  rose  sauce ,  gem le t tuce ,  fenne l  c r i sp ,  avocado  (Gfo)

Ham hock  &  pea  te r r ine
Qua i l ’ s  egg ,  egg  yo lk  c ream,  pea  purée ,

 m ic ro  leaves ,  focacc ia  (Gfo)

Sp iced  pumpk in  &  sweet  pota to  soup
Warm bread ,  map le  c routons ,  toas ted  seeds ,  

ch ive  o i l ,  coconut  m i l k  (Ve)  (Gfo)

MA I N

Nut  roas t
Wi th  sweet  pota to  and  caramel i sed  on ion ,  map le  car ro ts  &  parsn ips ,  

sprouts ,  b ra i sed  red  cabbage ,  rosemary  roas ted  pota toes ,  g ravy  (Veo)

The  Dore  Chr i s tmas  d inner
Rosemary  roas ted  tu rkey ,  honey  g lazed  ham,  p igs  in  b lankets ,  

map le  car ro ts  &  parsn ips ,  sprouts ,  b ra i sed  red  cabbage ,  
beef  fa t  roas ted  pota toes ,  beef  d r ipp ing  gravy  (Gfo)

Cod  f i l l e t  
Baked  in  a  herb  c rumb ,  parmesan  mash ,  tender  s tem brocco l i ,  

caper  and  lemon Beur re  No i se t te  sauce  (Gfo)

D E S S E R T

Pecan  p ie
Raspber ry  sorbet ,  b randy  and  caramel  mascarpone ,  b randy  snap  (V)

Chr i s tmas  pudd ing
Brandy  snap ,  b randy  cus tard  (Veo)

Cheese  board  *
Se lec t ion  o f  cheeses ,  ce le ry ,  cand ied  wa lnuts ,  f igs

tomato  and  l ime  chutney  (V) (Gfo)  ( * )
 

Two courses  -  £24 .95  |  Three  courses  -  £29 .95  

Aranc in i
Sp inach  &  r i co t ta  aranc in i ,  
pes to ,  rocket ,  ch ive  o i l  ( v )

Bang bang ch icken
Pomegranate  and  Gochu jang  sp iced  sauce ,

spr ing  on ions ,  f resh  ch i l l i ,  sesame seeds  (Gf )

S i r lo in  S teak  *
28  day  aged  grass- fed  s teak .  Served  w i th  sk inny-cut  f r i es ,

 waterc ress  and  gr i l l ed  v ine  tomatoes  (Gfo)  

Seasona l  P ie  (Vegetar ian  opt ion)  
Wi th  chunky  ch ips ,  garden  peas  and  

beef  dr ipp ing  gravy  (Vo)

Ox  cheek
In  a  r i ch  Bourgu ignon  sauce  w i th  pear l  on ions ,  car ro ts ,  bacon  &  mushrooms 

served  w i th  c reamy mash  and  tenders tem brocco l i  

Wh i teba i t
C lass i c  c r i spy  f r i ed  Wh i teba i t ,  se rved  w i th  a  homemade

tar tar  sauce  and  f resh  lemon   

Choco la te  Brown ie
Choco la te  ge la to ,  choco la te  c rème ang la i se ,  choco la te  (Gfo)

S t i cky  to f fee  pudd ing
Dates ,  van i l la  i ce  c ream,  to f fee  sauce  (V) (Gf )  

*£4  supp lement


