


TRIO OF
DESSERTS

£7.50

Baked  
Christmas pudding 

cheesecake

White chocolate 
and apricot crème 

bruleé

Black Forest 
brownie 
trifle

desserts

side orders
Creamy root vegetable gratin with sage £3.95 V GF 

Sautéed shredded Brussels sprouts with crispy bacon £3.95 GF

Traditional Christmas pudding with brandy sauce £5.95

Main courses

Zest’s Ultimate Christmas Dinner
Escalope of turkey stuffed with sausage meat, sage and apricots; 

wrapped in bacon served with sage and onion mash and  
Zest’s red wine gravy  

£15.95  
We highly recommend Our New Zealand Sauvignon Blanc ‘Pitau’

Honey, whisky and orange glazed salmon  
sprinkled with toasted oats served with herby roasted new potatoes 

£14.95

Zest’s super-sized pig in blanket buttie
Cumberland sausage wrapped in bacon with Hawkshead  

Cumberland sauce in a baguette  
£7.25

Christmas turkey club burger
Sausage meat burger, turkey escalope and bacon in a brioche bun 

topped with stuffing and chipolata sausage, cranberry sauce  
on the side  
£10.95

Veggie Wellington
Wild mushroom, veggie stuffing and vegan friendly cheese encased  

in a puff pastry parcel with red wine tomato sauce  
£12.95 VE 

Try this with our excellent vegan friendly Finca Las Moras Malbec or Vegan friendly Castel Torres Pinot Rosé.

Spiced parsnip soup with apple and 
coriander crème fraiche 
served with baked roll and butter 

£4.95 V

Venison meatballs  
in port wine gravy  

baked with a blue cheese crumb topping  
£7.25  

If choosing this dish our ‘Vina Ventisquero Carmenere’  
from Chile is a real treat to have with it.

Gooey baked mini camembert  
with a jewelled glaze of warm  

orange scented cranberries and nuts,  
served with breadsticks  

£6.95 V   
This dish pairs very well with red or white. We recommend Our ‘Gavi Araldica’ from Italy  

or ‘Vina Ventisquero Pinot Noir’.

Festive fish mousse 
potted fresh and smoked salmon, prawns and fresh 
herbs bound in cream cheese served with mini toasts 

£7.25    
This is a Must have with our ‘Les Prades Picpoul de Pinet’ seafood wine from the  

Languedoc region.


