DUNE

RESTAURANT

CHRISTMAS
EVE MENU

Please advise the team of any
intolerances or allergies.

Whilst we will advise on dish
ingredients, we cannot guarantee
against traces or any cross

contamination throughout the kitchen

V - Vegetarian
VG - Vegan
VG* - Vegan Option Available

NGCI - Non Gluten Containing
Ingredients

NGCI* - Non Gluten Containing
Ingredients Option Available

DF - Dairy Free

DF* - Dairy Free Option Available

SMOKED MACKEREL CHOUX BUN

— START HERE

BURRATA (GF V)
beetroot, fig, truffle, honey

ST. IVES SMOKED SALMON (DF*)
pickled fennel, ginger dressing, yogurt

VENISON CARPACCIO (GF DF)
pear, girolles, candied walnuts

— MAIN PART

LAMB RUMP (GF)
salsify, wild mushrooms, artichoke

PORK BELLY (GF, DF)
squash, apple purée, chard, cider sauce

JOHN DORY (GF)
cauliflower, hazelnut and caper brown butter

WILD MUSHROOM RISOTTO (GF, V)
truffle and parmesan

SOMETHING SWEET

SALTED CARAMEL & CLEMENTINE TART (v)

creme fraiche sorbet

DARK CHOCOLATE & BAILEYS YULE LOG (v)

white chocolate & mint

CORNISH CHEESE BOARD (v GF*)
crackers, quince, celery, grapes



