
 Starters
Beef Carpaccio

Thin slices of tender beef, paired with gherkin tartare for a fresh, elegant start. -GF

 Beetroot-Cured Salmon
Delicately cured salmon with beetroot, served with so�, freshly baked focaccia and a citrus crème 

fraîche. -GFO

 Baked Camembert
Warm and creamy Camembert, served with focaccia and a sweet cranberry compote. -V

 Celeriac & Apple Truffle Soup
A smooth and comforting soup with earthy celeriac, sweet apple, and a hint of tru�le. -V, -VE, -GFO

 Mains
 8oz Fillet Steak

Tender fillet steak served with potato fondant, heritage carrots, and finished with a red wine gravy. 
-GF

Why not upgrade to Surf & Turf? Add butter-basted king prawns to your fillet steak 
for an indulgent Christmas touch (+£10).

 Butternut Squash Gnocchi
So� gnocchi with roasted butternut squash, cherry tomatoes, peppers, and a pesto sauce. -V, -VE

Seabass Fillet
Pan-seared seabass with chorizo, red pepper purée, and crispy potatoes. -GF

Turkey Roulade
Stu�ed and rolled turkey breast with pigs in blankets, roast potatoes, seasonal vegetables, and cranberry 

gravy. -GF

8oz Ribeye Steak & King Prawns

Desserts
 Christmas Pudding

Steamed fruit pudding with brandy sauce and orange zest. -V, -VEO

 Coffee & Chocolate Tiramisu
Light and creamy tiramisu layered with rich co�ee and chocolate flavours. -V

Christmas-Spiced Crème Brûlée
Festive spiced custard with a crisp caramel top. -GF, -V

Add a Glass of Bubbly On Arrival  (+£5)



SET MENU £59.95 PP

V Suitable for vegetarians • VE Suitable for vegans •  GF Gluten Free •  GFO Gluten Free Option 
•  VEO VeganOption Available

The set menu is available for a minimum of two guests per booking. We kindly ask that any 
allergies or dietary requirements be communicated in advance so we can make the 

appropriate accommodations. A discretionary 10% service charge will be added to your bill, 
which is shared among all sta� as a gesture of appreciation for their hard work and 

dedication. 
Thank you for choosing One Steakhouse & Lounge
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