
FES T IVE

‘Tour’met 
MENU

STARTERS 
AT  T H E  B O O T

Spiced parsnip soup 
Curry oil, mini loaf, whipped butter (veo)(gfo)

Chicken liver parfait 
Port, smoked bacon, pickled shallot (gfo)

Mushrooms on toast 
Parmesan, herb dressing, sourdough (v)(gfo)

MAINS 
AT  B I N A R Y

ALL MAINS SERVED WITH HONEY & THYME ROASTED 
ROOT VEGETABLES, BUTTERED GREENS & SPROUTS.

Turkey breast 
Cranberry stuffing, pig in blanket, duck fat potato, gravy (gfo)

Baked salmon 
Crushed new potatoes, tenderstem broccoli, shellfish hollandaise (gf)

Roasted squash risoni 
Toasted seeds, fried sage, apple (gfo)(v)(veo)

DESSER T S 
AT  B I N A R Y

Christmas pudding 
Brandy caramel, vanilla ice cream (veo)(gfo)

Cherry & almond frangipane tart 
Cherry compote, almond ice cream (v)

White chocolate panna cotta 
Mango sorbet, passion fruit, puffed rice (gf)

L I VE    MUS IC 
AT  T H E  D R A G O N

´

Our staff work really hard to give you the best experience possible, for this reason we add a discretionary service charge of 10% to your bill.  
If you would prefer not to pay this, we are more than happy to remove this for you, please just let a member of our staff know.

(VE) VEGAN  (GFO) VEGAN OPTION AVAILABLE  (V) VEGETARIAN   (GF) GLUTEN FREE  (GFO) GLUTEN FREE OPTION AVAILABLE

IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES.  

FOR ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.

3 Courses
3 Venues

Live Music
Inc. Travel 
BETWEEN VENUES

5 4 . 9 9

Friday 5th  
December


