
Vodka & Dill Salmon Gravadlax with Beetroot Relish
(GF)

C H R I S T M A S  M E N U  2 0 2 3
A V A I L A B L E  2 7 T H  N O V E M B E R  T O  2 4 T H  D E C E M B E RSta r t e r s

Winter Vegetable and Roasted Tomato Soup
with Rosemary Oil

(Vegan, GF)

Roasted Pepper and Goats’ Cheese
Tartlet with Pesto Dressing

(Vegetarian)

Chicken & Duck Liver Pâté with
Red Onion Chutney & Oloroso-Soaked Dried Fruits

Main s

Confit of Duck Leg with
Braised Red Cabbage and Puy Lentils

(GF)

A Flute of Prosecco with Olives and Almonds

Aubergine, Tomato and Chickpea Millefeuille under
melted Vegan Cheese, with Sweet Potato Mash and Spinach

(Vegan)

Pork Belly with Orange and Five Spice,
Buttered Garlic Green Beans and Creamy Mash

(GF)

Salmon Fillet with Brown Shrimp Butter,
Crushed New Potatoes and Buttered Garlic Green Beans

(GF)

Turkey, Cranberry & Leek Pie
With Roasted Roots and New Potatoes

Dess e r t s
Christmas Pudding

with Macerated Cherries and Brandy Anglaise

Chocolate and Cardamom Cheesecake on a Ginger Base

Lemon Posset with Warm, Spiced Winter Berries
(GF)

Marmalade Bread and Butter Pudding
with Drambuie Anglaise

Rossi 's Vegan Ice Cream
topped with Spiced Raspberry and Cherry Compote

on a Sweet Pastry Biscuit
(Vegan)

Artisan Cheese Selection with Red Onion Chutney

A Glass of Pedro Ximenez with Almond Biscotti
(Vegan)

T o  Fin i s h
Filter Coffee & Petits Fours

£40



C H R I S T M A S  M E N U
2 0 2 3

PICK UP THE TELEPHONE AND CALL 01702 614606 OR VISIT  OUR WEBSITE AT

WWW.PIPEOFPORT.CO.YK/BOOKINGS TO BOOK YOUR TABLE,  PLEASE NOTE THAT YOU

ARE ONLY ABLE TO BOOK A TABLE FOR UP TO 8 PEOPLE ONLINE,  IF  YOU WISH TO

BOOK A LARGER TABLE,  PLEASE GIVE US A CALL.

 

A  £15 .00 PER HEAD DEPOSIT  IS  REQUIRED TO SECURE YOUR BOOKING.  THIS WILL BE

CREDITED AGAINST YOUR BILL ON THE DAY.  YOU WILL BE ASKED TO PAY THIS WHEN

BOOKING ONLINE,  OR BY CARD IF  BOOKING OVER THE PHONE.

 

IF  YOU PROVISIONALLY BOOK A TABLE WITH US,  PLEASE NOTE THAT YOUR BOOKING

WILL NOT BE CONFIRMED UNTIL  THE DEPOSIT  HAS BEEN PAID.  PLEASE NOTE THAT ALL

DEPOSITS MUST BE PAID WITHIN 4 WEEKS OF MAKING THE BOOKING OR BY THE 25TH

NOVEMBER 2023 ,  WHICHEVER IS  SOONER.  IF  YOU DO NOT,  WE MAY NOT BE ABLE TO

HOLD YOUR TABLE.

 

IN THE EVENT OF THE NEED TO CANCEL OR REDUCE NUMBERS THE DEPOSIT  WILL BE

REFUNDED IN FULL,  PROVIDED WE ARE GIVEN TWO FULL DAYS NOTICE PRIOR TO DAY

OF YOUR RESERVATION.

 

FROM 27TH NOVEMBER TO 24TH DECEMBER,  WE REGRET THAT WE ARE UNABLE TO

SERVE OUR NORMAL MENU FOR PARTIES OF 6  OR OVER.  SHOULD YOU WANT TO HAVE

A FAVOURITE ITEM FROM OUR MENU,  WE CAN ALWAYS ADD IT  TO YOUR CHRISTMAS

MENU.

 

 

TO HELP WITH EFFICIENT SERVICE,  PRE-ORDERS ARE REQUIRED FOR PARTIES OF 10

AND ABOVE.  WE WILL SEND YOU OUT A LINK CLOSER TO YOUR BOOKING DATE TO

ENABLE YOU TO SUBMIT YOUR CHOICES.

 

A  10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL .

OUR DICKENSIAN-STYLE CANDLELIT  VENUE WITH MAHOGANY TABLES

AND SAWDUST COVERED FLOORS IS  ONE OF THE MOST ATMOSPHERIC

VENUES IN TOWN.  OUR FOOD IS  FRESHLY MADE BY OURSELVES,  AND WE

ONLY USE TOP QUALITY INGREDIENTS FROM SOME OF THE BEST

SUPPLIERS IN THE COUNTY.  

 

WE HAVE ONE OF THE MOST COMPREHENSIVE WINE LISTS YOU’RE

LIKELY TO FIND IN ESSEX AND HAVE TRAVELLED THE GLOBE,  HUNTING

OUT PRODUCTS OF PERSONALITY AND CREDIBILITY .  WE LIST AROUND

150 WINES AND SERVE UP TO 30 BY THE GLASS & CARAFE.  WE ALSO

OFFER A WIDE RANGE OF CRAFT BEERS AND HANDMADE COCKTAILS .

 

T E R M S  &  C O N D I T I O N S


