
Curried parsnip & roast hazelnut soup, served with Horny Bull wheaten (1,2,10)

Chicken liver pate, shallot & pear chutney, toasted focaccia (2,4,7,14)

Fivemiletown goats cheese tartlet, caramelised onion, beetroot ketchup, 
candied walnut, dressed leaves (2,7,9)

Prawn & avocado cocktail, gem lettuce, wheaten bread, Bloody Mary dressing (1,2,3,4)

Tomato, aubergine & chickpea pate, toasted seeds, black olive crostini,
tomato & tarragon salad (2,10)

14 hr slow braised featherblade of beef, chive mash, onion puree, tender stem broccoli, braising juices (7,14)

Turkey & ham, sage & onion stuffing, honey roast root vegetables, cocktail sausages, creamy mash, 
turkey gravy (1,2,7,14)

28-day aged Sirloin, smoked Maldon & thyme roast tomato, peppercorn & brandy sauce, chunky chips (7) 
£5.50 supplement 

Clay oven baked Tandoori chicken, spiced vegetables, coconut & coriander rice, mint yoghurt (7)

Pan fried fillet of salmon, pancetta & leek risotto, herb oil, samphire (5,7,14)

Spinach & ricotta tortellini, sundried tomato, courgette & basil ragu, toasted pinenuts (2,4,10,14)

Chefs’ unique recipe vegan steak, coated in organic maple & smoked paprika marinade, 
cashew peppercorn cream, smoked Maldon roast tomato (2,10)

Traditional Christmas pudding, brandy Anglaise (2,7,14)

Meringue Pavlova with mulled wine spiced berry compote, Chantilly cream (4,7,14)

Chocolate & coconut tart, chocolate soil, vegan ice cream (10,13)

Selection of European cheese, fig chutney, artisan crackers (1,2,14) £4 supplement

Starters

Mains

Desserts

Our staff share in our belief that a tip is to be earned and not 
expected, therefore our prices do not include a service charge; 
our only exception are for parties of 6 or more whereby a 
discretionary 10% service charge is added for your convenience

*Menu is subject to change 

Allergy Key
1-Celery, 2-Gluten, 3-Crustaceans, 4-Eggs, 5-Fish, 6-Lupin, 7-Dairy, 
8-Molluscs, 9Mustard, 10-Nuts, 11- Peanuts, 12- Sesame Seeds,  
13-Soya, 14-Sulphur Dioxide.

Please note that we cannot guarantee that any dish is completely free 
from allergens, please inform your server of any allergy’s. www.flamerestaurant.co.uk    T: 028 9033 2121

Christmas Menu 
Lunch £25 - Dinner Monday - Thursday £35 - 

Early Dinner Friday & Saturday £35 Late Dinner Friday & Saturday £39.50
A non-refundable deposit of £10.00 per person is required to make a reservation.


