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RESTAURANT & STEAKHOUSE

ESTATE TO PLATE SINCE 2016

— FESTIVE MENU 2026 —

CHRISTMAS CRACKERS & MINCE PIES INCLUDED

STARTERS MAIN COURSES

Warren Venison Kofta Roasted Norfolk Bronze Turkey Ballotine

Herb yoghurt, baby leaf salad and warm flatbread. Creamy mash, seasonal greens and rich thyme jus.

Beal's Farm Mangalica Croquettes Slow-Braised Venison Ragu

Served with vibrant saffron aioli. Pappardelle pasta, rich stout reduction and shaved
Parmesan.

Smoked Salmon
Wasabi-infused cheese cream, baby mizuna salad and Confit Duck Leg

balsamic vinegar pearls. Tangy Vietnamese rice noodle salad and toasted nuts.

King Prawns

Garlic, lemon and herb butter. Pan-Seared Sea Trout

On vibrant butternut squash, finished with fresh
. L lemon oil.
Crispy Halloumi Fries

Chilli and honey.
Harissa & Honey Glazed Aubergine

Wild Mushroom & Truffle Gnocchi Pomegranate and herb couscous with cool mint
Sautéed wild mushrooms drizzled with truffle oil. (PB) yoghurt drizzle. (PB)

DESSERTS SIDE DISHES
Molten Dark Chocolate Cake Truffle & Parmesan Fries £6.00
Served warm with Chantilly cream.

King Prawn Mac & Cheese £9.50
Basque Cheesecake
Blueberry coulis. PB option available. Seasonal Greens £5.50
Half-Dozen Box of Macarons

Sourdough, Butter & Olive Oil £3.90
Affogato
Frangelico, vanilla ice cream, almond amaretti and
double espresso.

THREE COURSES

£45 WEDNESDAYS & THURSDAYS | £55 FRIDAYS, SATURDAYS & SUNDAYS

EARLY CHRISTMAS PARTY BOOKINGS BY 30 SEPTEMBER
RECEIVE A COMPLIMENTARY BOTTLE OF SPARKLING WINE ON ARRIVAL

DIETARY KEY: (GF) Gluten-Free | (V) Vegetarian | (PB) Plant-Based / Vegan

Even though the greatest care is taken during preparation, game dishes may contain steel shot or bone fragments.
As large a proportion as possible of our eggs come from rescued chickens.
Food Allergies & Intolerances: please speak to our Duty Manager before ordering if you have any concerns.
A discretionary optional gratuity of 12.5% will be added to your bill. All prices include VAT

thewarrenrestaurant.co.uk




