


Spiced Roast Pumpkin Soup
Toasted pumpkin seeds, crispy onions, 
herb oil, soya yoghurt  

Buttermilk Chicken Tenders
With chipotle mayo and pickled 
cabbage slaw

Nachos
With smoked cheese sauce, tomato 
salsa, guacamole, sour cream, 
jalapeños, spring onions 

Salt & Pepper Squid
With chive and garlic mayo 

Saffron Risotto
With braised leeks, roquette, toasted 
pine nuts, balsamic glaze and herb oil 
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Roast Turkey Ballotine 
With sage & onion stuffing, pigs 
in blankets, roast potatoes, honey 
roasted carrots & parsnips, Brussels 
sprouts, roast chestnuts, turkey jus, 
cranberry sauce 

Classic Beef Burger
British beef, streaky bacon, cheese, 
sweet pickled red onion, roquette, 
tomato and baby gem lettuce in a 
brioche- style bun with chipotle mayo

Baked Salmon Supreme
On creamy mash and a bed of  
kale, with Hollandaise sauce,  
and crispy capers 

Traditional Fish & Chips 
Freshly battered cod fillet with  
triple-cooked chips, mushy peas  
and tartare sauce 

Beetroot Wellington 
Served with roast potatoes, roast 
carrots & parsnips, Brussel sprouts  
and a vegetable jus 

P IZZA

Rustic Classic 
Rustic combination of tangy Barrel  
& Stone tomato sauce and creamy 
Fior di Latte mozzarella Ask for   
Ask for                 

Garden Club
A vegetarian celebration of tangy 
Barrel & Stone tomato sauce, crushed 
garlic, Fior di Latte mozzarella, sweet 
red onions, soft roasted courgettes, 
mild piquanté peppers, and finished 
with fresh wild roquette Ask for   
Ask for     

Simply Salami
Delicious cured Italian Napoli salami 
with tangy Barrel & Stone tomato 
sauce and Fior di Latte mozzarella

8oz Sirloin Steak 39
Served with triple-cooked chips  
and sauce Choron Ask for 
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Christmas Pudding
With brandy sauce, vanilla ice cream, 
biscuit crumb 

Panettone Bread & Butter Pudding
With brandy sauce 

Chocolate & Raspberry Torte
Raspberries, coulis, blood orange 
sorbet  

Fresh Fruit Salad 
With berries and mango sorbet

D
E

S
S

E
R

T
S

 A
ll 14

By choosing this dish, £1 has been donated to a Clermont Hotel Group charity.  
www.clermonthotel.group/about-us/corporate-responsibility/caring-for-our-communities

 indicates suitable for Vegetarians.  indicates suitable for Vegan.  indicates Gluten Free.  indicates Nuts. 

If you have any dietary requirements, allergens or intolerances, please inform your server and we’ll let you know what’s possible. For more 
detail of allergenic ingredients used in our menu, we’ve an information pack available. Please note that our kitchen and food service areas 
are not nut free or allergen free environments. 13.5% service charge will be added to your bill. We take animal welfare very seriously, please 
review our full policy on our website www.clermonthotel.group. All prices are inclusive of VAT at the current rate. 

Christmas Day  
Festive Menu 

@vufromthetower
VU From The Tower

Follow us for the latest promotions, 
offers and events.
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