
 

Prices include VAT, service charge not included. Prices and content may vary please check with the Winebar when booking. As our 
kitchen handles products that may contain nuts we cannot guarantee that any of our dishes are free from nuts or nut trace elements 

Christmas dining at Skinkers 2010 

 

 

Starters 
Celery and celeriac soup 

served with crème fraiche and parsnip crisps  

Seared King Scallops 

served with pancetta and a pea purée 

Terrine of Duck 

served with a damson compote  

Carpaccio of beef fillet 

with Parmesan and truffle oil dressing  

Main courses 
Saddle of Venison 

root vegetable mash, curly kale and a red wine jus 

Roasted cod fillet 

winter ratatouille, crushed new potatoes and a lemon butter sauce  

Squash and Raddichio Risotto  

drizzled with hazelnut oil 

Charcoal grilled Rib eye steak 

watercress salad, fries and a béarnaise sauce 

Turkey escalope 

chestnut and sage stuffing, mash and spiced red cabbage 

Puddings 

Chocolate brioche bread and butter pudding  

with crème anglais  

Christmas pudding  

with brandy butter 

Poached pears 

with Chantilly cream 

Cropwell Bishop Stilton 

with green tomato chutney and biscuits 
 

Freshly ground coffee and Christmas cracker 

Two courses £28.95 or three courses £32.95 
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