
ADULTS £95PP / KIDS UNDER 12 £55PP

STARTERS
Homemade Chicken Liver Paté

Served with onion and cranberry jam,

and homemade sourdough.

Vine tomatoes, garlic and basil on homemade 
sourdough, finished with shaved Parmigiano.

Seasoned with tarragon, served with warm homemade 
sourdough.

Japanese panko-crusted goat’s cheese, served with 
mixed leaves and onion and cranberry jam.

The Koha Fishcake

Creamy Mushroom & Truffle SoupV

Christmas
DAY MENU

First Reservation: 12pm - 2pm
Second Reservation: 2.30pm - 4.30pm

Classic BruschettaV

CaprinoV

Australian Topside Beef
Slow-roasted and served well done.

Salmon, cod and haddock in Japanese panko served on 
a bed of wild rocket and homemade tartare sauce.

MAINS
Angus Lamb Shoulder
Slow-cooked and served well done.

A festive classic.

Turkey Stuffed with a creamy spinach filling with walnuts, 
cheese, and cranberries.*

Stuffed Portobello Mushroom
Aged Sirloin

Tender and juicy served rare.

V

All main courses are served with homemade yorkshire pudding, classic pigs in blankets, duck-fat roast 
potatoes, and honey-butter roasted parsnips. Accompanied by pork, sage and apricot stuffing, pork 
and chestnut stuffing, seasonal steamed vegetables, seasoned brussels sprouts, creamy mashed 

potato, buttered swede, and a slow-reduced homemade gravy made from natural meat juices.



*Served with all accompaniments with the adjustments of a vegetarian gravy, sage and onion stuffing, roasted potatoes 
and parsnips cooked in garlic butter. Gluten free options are available upon request.

Fancy something a little different?

Salmon Fillet
Served with greenland mussels and king prawns on a bed of roast 

potatoes in a creamy garlic and white wine sauce.

DESSERTS
Traditional Christmas Pudding Medjool Date Sticky Toffee 

PuddingA family favourite served with a homemade warm 
vanilla bean custard. Served with a rich toffee sauce and Madagascan 

vanilla bean ice cream.

White Chocolate & Gingerbread 
Cheesecake

Classic Tiramisu
Traditional Italian dessert featuring layers of coffee 

soaked savoiardi biscuits, creamy mascarpone 
finished with a dusting of cocoa powder.

Cinnamon & caramel cheesecake with a ginger crust 
base topped with a white chocolate sauce.

From all of us at Koha Bar & Restaurant, we wish you a joyful Christmas filled with warmth, 
wonderful company and memorable moments around the table.


