
2 COURSES
£22.95

3 COURSES
£19.95

Contact Details
Name

Phone

Email

Red Pepper & Tomato Soup
Roasted red pepper and tomato soup topped with 

herby croutons and f resh cream. VGO

Chicken Liver Pate
Farmhouse chicken liver pate, served with red onion 

chutney & rosemary thyme crostini.

Prawn Cocktail
Oceans bloody Mary prawn cocktail, crispy baby gem 

lettuce, lemon wedge, granary bread and butter.

Brie Wedges
Brie wedges coated in panko breadcrumbs, served on a dressed rocket 

salad & cranberry sauce. V

Starters

Stuffed turkey breast with seasonal trimmings
West country boned turkey breast rolled around cranberry stuffing served 

with roast potatoes, pig in blanket, brussels sprouts braised with bacon 
lardons, roasted seasonal vegetables and gravy. GFO

Pork belly with bubble & squeak
Slow roasted pork belly, served on a bed of bubble squeak mash 

with roasted seasonal vegetables and apple cider gravy.

Seared sea bass with white wine & prawn sauce
Seared fillet of Sea Bass, served with crispy new potatoes, peas and 

tender stem broccoli, white wine and king prawn sauce.

Vegetable wellington with gravy
Root vegetable wellington, served with Yorkshire pudding, roast 

potatoes, seasonal vegetables and gravy. VGO

Christmas Pudding
Classic Christmas pudding, served with winter f ruit 

compote and rum cream Chantilly. V

Chocolate Orange Tart
Chocolate and orange tart, served with Biscoff crumb chocolate sauce 

and vanilla ice cream. VG GF

Apple and Blueberry Crumble 
with custard or ice cream. V

Cheese board with chutney & biscuits (+£3pp)
Cheese board, selection of West County cheeses, served with biscuits 

grapes and Ottervale chutney. V

Kids
Starters

Garlic ciabatta bread

Vegetable sticks with hummus dip

Roasted red pepper and tomato soup.

Mains
Westcountry Turkey Breast, served with pork 

sausage, Yorkshire pudding, roast potatoes, 
seasonal vegetables and gravy.

Margarita pizza, served with salad.

Pasta tubes in a tomato sauce, topped with cheese 
and served with salad.

Desserts
Christmas Pudding, served with creamy custard

Chocolate Brownie, with vanilla ice cream
Dipping doughnuts with chocolate dipping sauceMore options + how to book

Desserts

If you’d like to hear about upcoming 
offers & events, please check here

£12.95 (Strictly) 

Under 11s 
only

2  COURSES
£22.95

3  COURSES
£29.95

2  COURSES
£22.95

3  COURSES
£29.95

T&Cs. Pre booking essential with minimum of 8 
people per booking. 50% deposit required to secure 

booking with full payment and menu selections 
required at least 7 days before.

Mains

V = Suitable for vegetarian 
VG = Suitable for vegans   VGO = Vegan option available

GF = Gluten f ree   GFO = Gluten f ree option available

oceanexmouth.co.uk/xmas



HOW TO BOOK
Simply fill out your details and desired dishes below, with your 
contact details on the back, then hand this in to a member of 

the team who will confirm your booking, or, email it to: 

dining@oceanexmouth.co.uk
Or, book online at oceanexmouth.co.uk/xmas, choose a 

restaurant, select “festive christmas menu”,  then send your 
menu choices and details to dining@oceanexmouth.co.uk

ADDED EXTRAS

Prosecco 
£5.95

SIDES
Pigs in blankets  

£6.50
Cauliflower cheese  

£6.50

Sage & onion stuffing balls  
£4.95

Roast potatoes  
£4.95

Bucks fizz 
£4.95

Coffee & mince 
pie £4.50

Baileys coffee 
£6.25

On arrival To finish

Please specify how many Please specify how many
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Garlic ciabatta

Veggie sticks with 
hummus

Red pepper & 
tomato soup

Turkey breast

Margarita pizza

Pasta tubes

Christmas pudding

Chocolate brownie

Dipping doughnuts

Adult Choices
Tomato soup
Write VGO for vegan option

Chicken liver pate

Prawn cocktail

Brie Wedges

Turkey breast
Write GFO for gluten free 

Pork belly

Seared sea bass

Vegetable wellington
Write VGO for vegan option

Christmas pudding

Chocolate orange tart

Apple & blueberry
crumble

Cheese board

Pigs in blankets

Cauliflower cheese

Sage & onion 
stuffing balls

Roast potatoes

Name
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Kids Choices

Available
December 1st - 24th 

T&Cs. Pre booking essential with minimum of 8 people per 
booking. 50% deposit required to secure booking

Date & Time 
Adults

Kids Under 11

Kids Under 5


