happy christmas from
everyone at
and we hope to see you in 2019!

eat.drink.share

Festive Menu 2018

Get in touch
Phone: 01273 440699
Email: info@slate-restaurant.co.uk
Address: 274 Upper Shoreham Road,

Shoreham-By-Sea, West Sussex, BN43 6BF

slate-restaurant.co.uk

Opening times
Monday:
Closed
Tue-Sat: 12:00pm - 3:00pm
6:00pm - 10:00pm
Sunday: 12:00pm - 5:00pm

Real cooking is more about following your heart than following recipes.
At Slate we believe eating well is a fundamental part of living well, and how
we cook reflects how we live. Thoughtful, high quality and locally sourced
ingredients lead to more delicious meals and better lives.

starters
Butternut squash, chilli and ginger soup.
Warm goats cheese in a pistachio crust, beetroot jelly, apple raisin chutney.
(GF) (V - Vegan cheese available)
Pan seared curried scallops with peas and fennel-leak sauce, red onion jam and crispy leaks. (GF)

mains
Traditional slow cooked whole turkey breast served with winter vegetables and homemade gravy.
Pan roasted seabass fillet with chorizo crushed Jersey Royal potatoes and a caper & dill sauce.
Spinach, mushroom, chestnut & butternut squash pithiver with nuts and brown butter and winter
vegetables on the side.

desserts
Homemade Christmas pudding with brandy sauce. (GF)
Ginger crème brule with lavender shortbread biscuit. (GF)
Apple and almond tart with cinnamon ice cream. (GF)

This menu is only available during November and December and must be pre-ordered. You will need to
provide your pre-order form (found on opposite page) plus a 10% non-refundable deposit 7 days prior to your
desired date to confirm your booking. More details can be found on our website: www.slate-resturant.co.uk

important information for our diners

(V) =Vegetarian (GF) = Gluten free *Approximate weight before cooking

If you have any allergens please speak to a member of staff before ordering. We will gladly run through the menu with you. This menu
may or will contain the following ingredients, celery, cereals containing gluten, eggs, crustaceans, fish, lupin, milk, molluscs, mustard,
nuts, peanuts, sesame seeds, soya and sulphites. Everything you read on this menu is freshly prepared on the premises and cooked
to order so do please bear with us particularly during busy periods. A discretionary optional gratuity of 10% will be added to your bill.

Apple & almond tart

Ginger crème brule

Desserts
Christmas pudding

Pithiver

Guest name

Seabass fillet

(excluding December 25th, 26th and 31st).

Mains

Turkey

Our Festive menu is available throughout November and December

Pan seared scallops



Goats cheese

Please confirm meal choices for all
diners by adding their name, whether
there are any children and marking
their choices with an for starter,
main course and dessert.

Leave column blank for adults

Children’s portion (Children under 10) 2 Courses £10.99 | 3 Courses £12.99

Child under 10?

2 Courses £21.99 | 3 Courses £25.99

Starters

Butternut squash

festive menu

pre-order form

