Wclcome to Kcndezvous Wine Bar

We order in the freshest seafood and ingrec}icnts for c{ailg dclivcrg from ourlocal suPPIiers, inc!uc]ing
Wriglﬁts of Brixham, Richards of Topsham, Forest Frocluce, and (Goosemoor [Toodservice.

QOur Christmas Menu 2026

Available fortables of up to 30 Peop]e
Three courses for £55 Two courses £44

To start:

SPicecl roasted root vegetable soup with vegetable crisPs, curry oil, and focaccia (\/cgan)
Slow cooked Pork be”g and smoked cheddar scrumpet with celeriac remoulade, mustard aioli, and Picues
Beetroot cured salmon with horseradish mousse, Pickled apple, beetroot and mustard seed salad, and rye croutons

Crispﬁ hen egg with cauliflower ve]outé, roast cauliﬂorettesy toasted hazelnuts, parmesan crisP, and chive oil

For main course:

(Cornfed chicken supreme with sage stuFFing, Lgormaisc potato, wild mushrooms, crispfj leeks, and herb hollandaise
Wcst Countrg beef featherblade with brown butter Polenta, heritage carrots, creamed sProuts & chcstnuts, & onionjus
Brixl‘lam hake with lemon & tarragon crushed Potatoes, butternut squash, cavolo nero, grape & chervil beurre blanc
Wl]d mushroom, celeriac, sage and truffle We”ington with creamed Potato, winter greens, and reécurrantjus

chan: [/V//o/ mus/n‘oom, cc/er/lac, truttle and sage Flo Parce/ with roast new /ootatocs, winter greens, and red cur‘rantjus

T o follow:
Dark chocolate mousse with Amarena cherries and orange shortbread
SPiced winter aPPle and blackberry FrangiPane with toasted almonds, cider caramel, and vanillaice cream
Gingerbread pannacotta with honeycomb, dark fruit compote, and ginger crumb
West Country cheese trio with damsonjellg
Vegan: Mulled poached figs with dark fruit compote, almond brittle, and orange sorbet

Formcurthcr information or to book, Plcasc contact us on

01%92 270222 or info@winebari10.co.uk

NB: This menu is available for bookings from 20 November until 23 December 2026 for tables of up to 30 people.
A non-refundable deposit of £200 (or £10 per person for 10 or less) will be required by 50" September or within one week of
booking if later. T his will be forfeited in the event of cancellation of the booking thereafter. Please note that pre-orders will be
required at least two weeks before the date of the booking, [Do be advised that dishes may regrettably be su}:ﬂ'ect to ingredient
alterations at late notice due to unforeseen supply issues in the current climate. [lease notify us of any sPecfal dietary requirements.
Vegan, Gluten [Tree and Dairy [Free options are readily available, and most other dictary requirements can be accommodated,just
ask! Any individual order cancellations or amendments to a party’s pre-order within 48 hours of the booking will chargeable in full

A discrctionary 10% service chargc will be added to your bill for a table of 4 or more.



