Aperitif
Mulled Wine
Harvey’s Sherry

Courvoisier
FORTY5 THE SQUARE

CHRISTMAS MENU

STARTER
Stuffed Portobello Mushrooms (Vg)

Filled with Spinach & Stilton with Endive Salad & Chestnut
Dressing

Spiced Carrot & Parsnip Soup (Vg, Gfo)

With Homemade Bread

Smoked Salmon & Prawn Roulade
With Bloody Mary Sauce

Posh Pig (Gfo)

With Beer & Fig Chutney
Brie Wedges (Vg)

With Cranberry Sauce

Chicken & Brandy Pate (Gfo)

With Homemade Bread

MAIN COURSE
Roast Turkey (Gfo)

“With all the Trimmings”
Butternut Squash & Chestnut
Wellington (Ve, Gf)

With Christmas Trimmings

Forty5 Signature Xmas Beef Burger
With Brie, Chill Cranberry Jam, Lettuce, Onion, Tomato & a
Piggy garnish

Fig Tart (Vg)
With Caramelised Red Onions, Honey & Hazelnut Rocket
Salad & New Potatoes

Pan Fried Hake (Gf)
With Garlic Crushed New Potatoes, Seasonal Vegetables & Red
Pepper, Saffron Dressing

Honey & Mustard Glazed Ham

With Lyonnaise Potatoes & Cauliflower Gratin

SIDES

Pigs in Blankets (Gfo)
Seasonal Vegetables
Truffle & Parmesan Fries
Fries
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FORTYS5 THE SQUARE

CHRISTMAS

PUDDING MENU

Trio of Puddings (Vg)

Berry Posset, Brownie, Cinnamon Popcorn

Christmas Spiced Pop Dots (Vg)

With Vanilla Ice Cream
Cherry Almond & Cognac

Christmas Pudding
With Cream

Ice Cream (Vg)
Vanilla
Chocolate
Strawberry
Salted Caramel

Sorbet (Ve)

Lemon

Mango

Orange
Raspberry

Coffee

Served with a Mince Pie
Latte
Cappuccino
Americano
Espresso
Macchiato
Flat White

Limoncello 50ml




