
LASCALA
FESTIVE DINNING 



STARTERS

Curried Carrot & Parsnip Soup 
Served with a Hastings Signature Wheaten Scone

Stormont Prawn Cocktail  
Lightly Spiced, Creamy Marie Rose Sauce, Avocado & Clement Egg Salad with  

Baby Greens  

Cheddar, Leek & Cranberry Croquettes
Crispy Fried Croquettes served with Rocket Salad and Cranberry Chutney Sauce

MAINS

Lisdergan Turkey Roulade 
Sautéed Brussel Sprouts & Smoked Bacon, Creamy Mash Potato, Honey 
Glazed Carrots, Duck Fat Roasties & Cranberry Sauce & Traditional Gravy

Caramelised Leek & Celeriac Pie 
Pan Fried Celeriac & Leeks in a Fragrant Garlic & Onion Cream Sauce baked 

in a Crispy Pastry Case & Roasted Onion Jus

Pan Fried Gressingham Duck Breast 
Served with Fondant Potato, Sauteed Greens and Blackberry Red Wine Jus

DESSERT

Warm Christmas Pudding
Brandy Cream Sauce

Triple Chocolate Layer Crunch Cake
Served with a Gingerbread Anglaise Sauce

2 COURSE £35
3 COURSE FOR £42

INCLUDES TEA & COFFEE

LASCALA
FESTIVE DINNING 

Diners with a food allergy or any special dietary requirements are recommended to consult their server before ordering.  
We offer Gluten Sensitive options but do not operate in a fully Gluten Free Kitchen.


