‘F IT -\ " --

I “.'-' - THE}CQR’NER‘HOUSE
- - - . - '“ ’
- 'Y LY .‘ ‘. ‘ - & -
« ! .\
--‘ . :‘ Y % .'
- " . b " L" -
- ]
e ‘o LS.
- r »"* L ]
L.
- ’ rd
. :. ce w*"
- P ’ L
- ; o
L -
Fm a ‘ o o

2 Courses - £38.00
3 Courses - £40.00
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STARTERS

Ham Hock Terrine
Served with homemade chutney & grilled sourdough (GFO)

Fishcake Balls
Served with a remounlade sauce € a watercress salad

Piaceri Del Sole
(Leek €& Potato Ravioli)
Tossed in a rich tomato sauce & topped with parmesan shavings (V/VGO)

Shredded Duck Leg
Served in a tartlet case with sauntéed vegetables coated in a sticky
hoisin sauce & topped with micro herbs
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MAINS

Roast Turkey & Trimmings
Christmas turkey, pigs in blankets, garlic & duck fat roasted potatoes,
spicy parsnip puree, honey glazed carrots, sprouts, stuffing €& CH gravy
(GFO)

Stuffed & Roasted Bell Peppers
Filled with a wild mushroom risotto € served with a vibrant tomato sauce,
rocket salad € balsamic glaze
(V/VG)

Mixed Bean, Pork & Chorizo Stew
Served with grilled sourdough € mini gherkins (GFO)

Pan-Fried Salmon Fillet
Served with wilted spinach, sautéed new potatoes & vegetables. Finished
with a classic béarnaise sauce (GF)
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_Please note on all Christmas bookings a 10% service chargewill be added 10 the bill. THis is infe
“ . suppdrhour cbmnjitmmt to proyidirig you with exceptional dining experiences. -
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DESSERTS
Christmas Pudding
Served with a white chocolate € brandy sauce (V)
Limoncello Tiramisu (V)
Raspberry & Walnut Chocolate Brownie
Served with vanilla ice cream € raspberry coulis (V)
Selection of Cheese & Biscuits
Served with homemade chutney, celery € grapes (GFO)
FESTIVE COCKTAILS
Mistletoe Margarita £12.00
Silver Tequila, Triple Sec, Cranberry Juice,
Grenadine, Lime Juice
Tiramisu White Russian £11.00
Dark Rum, Kahlua, Cream,
Cocoa Powder, Lady Finger
Amaretto Bourbon Sour £12
Bourbon, Disaronno, Egg White, Lemon Juice,
Honey, Bitters
Yule Mule £11.00
Vodka, Orange Juice, Cranberry Juice,
Ginger Beer, Rosemary
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