C H R I S T M A S 2020
M AG I CA L C H R I S T M A S M O M E N T S TO G E T H E R

P LY M O U T H

FESTIVE PERIOD
Enjoy a three course lunch or dinner in the festive surroundings of our
penthouse restaurant with breath-taking sea views.

LUNCH

DINNER

1st until 24th December
2 courses £18.95 per person
3 courses £23.95 per person

1st until 24th December
2 courses £21.95 per person
3 courses £26.95 per person

12:30pm - 3:30pm

5:30pm - 8:30pm

Starters
Marco’s game Scotch egg, Colonel Mustard’s sauce
The governor’s French onion soup, sourdough croutons, Gruyère cheese
Cream of celery soup, soft boiled egg, fresh chervil (v)
Salt roast beetroot salad, candied walnuts, merlot vinegar, seasonal leaves (ve)
Classic prawn cocktail à la russe, sauce Marie rose, brown bread and butter, fresh lemon
Mains
Roast free-range turkey, served with all the trimmings, bread sauce, cranberry, roasting juices
Pan fried fillet of trout à la forestière, buttered English leaf spinach,
grilled woodland mushrooms, extra virgin olive oil, vintage balsamic
Creamy polenta, aged Italian cheese, grilled woodland mushrooms, buttered English leaf spinach (v)
Gnocchi Pomodoro, fresh Piccolo tomatoes, extra virgin olive oil, fresh basil (ve)
Pan roast pheasant, Box Tree braised red cabbage, English steamed dumplings, roasting juices
Grilled rump steak with roasted Piccolo tomatoes, Béarnaise sauce, chunky chips
Dessert
Traditional plum pudding served with brandy sauce
70% dark chocolate mousse, crème Chantilly, hazelnut nougatine
Apple and almond crumble, vanilla ice cream
Chef’s selection of ice creams and sorbets
Winter fruits poached in sparkling wine (ve)

(v) Vegetarian (ve) Vegan

FESTIVE AFTERNOON TEA
Treat your friend or loved one to our unique festive afternoon tea and delve in to a slice of
tradition whilst admiring the stunning sea-views. The perfect afternoon treat!
£19.95 per person
£24.95 includes glass of mulled wine
Excludes Christmas day.
Served from 12:30pm - 3:30pm

Sample menu subject to change
Traditional sandwich selection
Roasted turkey and cranberry
Smoked salmon and cream cheese
Roasted Beef and horseradish
On a selection of white and granary bread

Selection of pastries
Mini mince pies
Fruit scone Tiptree jam and cream
Macaroon
Lemon cheesecake
Chocolate mirror cake

A selection of teas and herbal infusions or freshly brewed coffee

(v) Vegetarian (ve) Vegan

C H R I S T M A S DAY
Join us for the most magical day of the year. Add a little glamour to your
Christmas by joining us for a truly memorable Christmas Day.
Enjoy a glass of prosecco or a Marco Pierre White beer on arrival followed by a traditional Christmas lunch
with all the trimmings and mince pies with tea or coffee to finish. Pre-orders are not required. A deposit of
£20 per person is due within 2 weeks of booking and the final balance is to be paid on the day.
Deposits are non-refundable and non-transferable. A 3-hour maximum table allocation applies.
£85 per person
£42.50 for children aged 12 and under
Served from 12:30pm - 3:30pm

Starters
Marco’s game Scotch egg, Colonel Mustard’s sauce
Cream of celery soup, soft boiled egg, fresh chervil (v)
Salt roast beetroot salad, candied walnuts, merlot vinegar, seasonal leaves (ve)
Classic prawn cocktail à la russe, sauce Marie Rose, brown bread and butter, fresh lemon
Mains
Roast free-range turkey, served with all the trimmings, bread sauce, cranberry, roasting juices
Pan fried fillet of trout à la forestière, buttered English leaf spinach,
grilled woodland mushrooms, extra virgin olive oil, vintage balsamic
Creamy polenta, aged Italian cheese, grilled woodland mushrooms, buttered English leaf spinach (v)
Gnocchi Pomodoro, fresh Piccolo tomatoes, extra virgin olive oil, fresh basil (ve)
Pan roast pheasant, Box Tree braised red cabbage, English steamed dumplings, roasting juices
Roast sirloin of beef, served with all the trimmings, bread sauce, horseradish, roasting juices
Dessert
Traditional plum pudding served with brandy sauce
70% dark chocolate mousse, crème Chantilly, hazelnut nougatine
Mont Blanc mess
Chef’s selection of ice creams and sorbets
Winter fruits poached in sparkling wine (ve)

(v) Vegetarian (ve) Vegan

NEW YEAR'S EVE
Welcome the New Year in style at
Marco Pierre White Steakhouse Plymouth
Start your New Years Eve in style with a glass of champagne and
canapés on arrival. Dine from the à la carte menu or choose from
the exclusive menu which will be announced on the night.
A pre-payment of £20 per person is due within 2 weeks of booking to
cover your table reservation, champagne and canapés.

TO BOOK
For more information call 01752 639937
or email info@mpwsteakhouseplymouth.com

MARCO PIERRE WHITE STEAKHOUSE BAR & GRILL PLYMOUTH
CROWNE PLAZA PLYMOUTH
ARMADA WAY, PLYMOUTH, PL1 2HJ
INFO@MPWSTEAKHOUSEPLYMOUTH.COM

