
S T A R T E R S

SMOKED HADDOCK VOL-AU-VENT
pick led turnip,  pangrattao

CRISPY CAMEMBERT
caul i f lower ,  walnut ketchup

(gfo, v, veo)

DUCK TERRINE
black gar l ic & mustard,  toasted br ioche,
cucumber

(gfo)

M A I N S

t radit ional  t r immings,  roast  potatoes,
Yorkshi re pudding,  seasonal  vegetables ,  gravy

ROAST CROWN OF TURKEY (gfo)

D E S S E R T S

PEAR TART F INE
caramel ,  p istachio curd,  mi lk  sorbet

GINGER CAKE
burnt honey ice cream

(gfo)

S W E E T  T R E A T  T O  F I N I S H

CHRISTMAS PUDDING
brandy custard

(gfo,  veo)

CARAMELISED LEEK AND
MUSHROOM ANGOLOTTI
muhamarra 

(v, veo)

ROASTED PORK BELLY
celer iac,  tenderstem broccol i ,  carrot

(gf)

COD
chorizo,  caul i f lower ,  potato terr ine

(gf)

T H E  V I E W  R E S T A U R A N T
A T  A L L  S A I N T S  R E S O R T

A L L E R G E N  I N F O R M A T I O N  -  P l e a s e  s p e a k  t o  y o u r  s e r v e r  s h o u l d  y o u  h a v e  a n y  d i e t a r y  /  a l l e r g e n  r e q u i r e m e n t s .
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2  COURSES |   £40.00pp 3 COURSES |   £45.00pp

Our Festive menu is available in The View Restaurant, it is designed to cater for
both intimate bookings and larger tables. We would ask for a pre order for all

tables 7 days prior to your reservation.

Available every day throughout December for both lunch and dinner
alongside our A La Carte menus.

To include crackers. Minimum number of 2 guests per booking. A £15.00 per person
deposit will be required to secure your booking.


