
20.95 fOR  
3 COURSES

17.95 FOR  
2 COURSES

Christmas  
party menu

We follow good hygiene practices in our kitchens, but due to the presence of allergenic ingredients in some products there is a small possibility that allergen traces may 
be found in any item. We advise you to speak to a member of staff and consult our website, www.c2crestaurants.com, if you have any food allergies or intolerances. (v)
These dishes are made from ingredients that do not contain meat or fish. (ve)These dishes are made from ingredients that do not contain any animal products. However, 
we do not have dedicated preparation or cooking areas within our kitchen for vegetarian and vegan food. +fish may contain small bones. Not all ingredients are shown 
in the dish descriptions. Burgers are cooked to order. Consuming raw or lightly cooked meats, poultry, seafood, shellfish, or eggs increase your risk of foodborne illness, 
particularly for children, the elderly and those with weakened immune systems. *Weights are approximate before cooking. 1oz = 28g uncooked weight.   Not all ingredients 
are shown in the dish descriptions.  An optional 10% service charge will automatically be added to the bill for parties of 8 or more guests. We accept all major credit cards. 
Our prices include Value Added Tax at the current rate. We welcome comments from our guests. Please speak to the restaurant manager or write to us at: Coast to Coast, 
5-7 Marshalsea Road, Borough, London SE1 1EP. 



BAILEYS ESPRESSO MARTINI 	 6.49
Shot of espresso shaken with Absolut Vanilla  
and Baileys

XMAS MIMOSA	 6.99
Prosecco with triple sec and cranberry syrup.  
Served with a rosemary sprig and sugared cranberries

COCA-COLA ZERO SUGAR	 2 .85
Free refills for the designated driver!

HOT FESTIVE GIN 	 6.49
London Dry Gin with honey, lemon, clove  
and cinnamon

CRANBERRY OLD FASHIONED 	 6.99  
Makers Mark stirred with cranberry syrup and 
angostura bitters, garnished with rosemary and 
sugared cranberries

Drinks
OUR FESTIVE

CRANBERRY  
ETON MESS (v) 

A festive twist on the  
English classic  

CHOCOLATE &  
COCONUT TART  (ve) 

Vegan chocolate and coconut 
tart served with fresh strawberry, 
vegan chocolate sauce and vegan 

straciatella ice cream

STICKY TOFFEE  
PUDDING (v) 

Our sticky toffee pudding comes 
with salted caramel sauce and 

vanilla ice cream

Desserts

CRISPY HALLOUMI  
FRIES  (v) 

Crispy panko coated halloumi 
fries with cranberry sauce

MAPLE BUTTERNUT 
SQUASH SOUP (ve) 

Creamy butternut squash soup 
served with fresh thyme,  

a drizzle of maple flavoured 
syrup and crusty bread 

FESTIVE WINGS  
Jumbo chicken wings in a spicy 

cranberry glaze, with sour 
cream, fresh pomegranate seeds 

and chives 

Starters 

FESTIVE BURGER  
6oz* beef patty topped with 

melting brie, cranberry sauce, 
rocket and parsnip crisps. 

Served with cranberry sriracha 
mayo and fries

 

CHORIZO FISHCAKES 
Homemade hake† and chorizo 
fishcakes served with parsnip 

puree, buttered carrots, broccoli 
and hollandaise sauce 

VEGAN FESTIVE  
BURGER (ve)  

Our vegan quarter pound burger 
topped with vegan cheese sauce, 

cranberry sauce, parsnip crisp 
and rocket. Served with fries and 
Vegan Cranberry Sriracha Mayo 

CLASSIC XMAS DINNER 
Roast turkey roulade with 

roast potatoes, parsnip puree, 
buttered carrots, broccoli, 

parsnip crisps and rich gravy

mains 


