
STARTERS

LUNCH 2 Course £18.50/ 3 Course £23.95 |  DINNER 2 Course £24.95/ 3 Course £29.95

MAINS

DESSERTS

01271 815900 | www.sqdining.uk | info@sqbarandrestaurant.com

Seafood Chowder
Served with crusty bread

Poached Pear
With crumbled blue cheese, candied walnut, croutons and dressed salad

Ham Hock Terrine
With dressed salad, crostini and piccalilli 

Christmas Pudding With Brandy Sauce

Espresso Martini Cheesecake

Mollie Makes Chocolate Brownie Yule Log

Hockings Ice Cream with Gingerbread Crumb

Roast Turkey
With bread sauce, stung and pigs in blankets

Bistro of Beef 
Served Pink or Well done with parsnip puree and parsnip crisps

12 Hour Braised Lamb
Served with pea puree, buttered garden peas

WWhole Seabream
Served with a parsley and parmesan crumb

Vegetarian Gratin
Creamy mushroom, shallot and tarragon gratin 

All Mains are served with roasted potatoes, red cabbage, brussel sprouts and seasonal vegetables


