
ROASTED PUMPKIN CHILLI & COCONUT SOUP,
SOURDOUGH TOAST (VEGAN)

CHICKEN LIVER PATE, ONION CHUTNEY, 
ROCKET SALAD, SOURDOUGH TOAST

GOATS CHEESE & THYME MOUSSE, 
PICKLED BEETROOTS, CRISPY ONION, 

FRENCH STICK CROUTONS

WHISKEY & BEETROOT SALMON GRAVALAX, 
HORSERADISH DRESSING, CRISPY CAPERS, 

ROCKET SALAD

STARTERS

MAINS

DESSERTS

OAK-SMOKED SAGE TURKEY BALLOTINE
Pork & sage stuffing, pigs in blankets, 

thyme & rosemary roast potatoes, root vegetables, 
cranberry sauce, sprouts, red wine jus

BBQ LAMB RUMP (+£6)
Thyme & rosemary roast potatoes, root vegetables, 

cranberry sauce, sprouts, red wine jus

PAN FRIED SEA BREAM
Leeks & clams, white wine cream sauce, 

chives, samphire, crushed potatoes

WILD MUSHROOM WELLINGTON, CONFIT GARLIC PUREE (VEGAN)
Thyme & rosemary roast potatoes, 

root vegetables, sprouts, vegan gravy

BRITISH CHEESE PLATE SELECTION
Onion chutney, grapes, celery, crackers

TRADITIONAL CHRISTMAS PUDDING, BOURBON CREAM
(Choice of vegan or vegetarian)

THE DRAGON FLAME CHOCOLATE BROWNIE WITH VANILLA ICE-CREAM

WINTER APPLE CRUMBLE, FOREST BERRIES,  CUSTARD

BARBEQUE
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CHRISTMAS MENU

@starbyhackneydowns
@the.dragon.flame

Follow Us!

Ve = Vegan / V = Vegetarian

TWO COURSE MEAL £29.50 THREE COURSE MEAL £35.95

THE STAR BY HACKNEY DOWNS

PRE-BOOKING ONLY. PLEASE SPECIFY YOUR CHOICES WHEN BOOKING!


