
 

Prices include VAT, service charge not included. Prices and content may vary please check with the Winebar when booking. As our 
kitchen handles products that may contain nuts we cannot guarantee that any of our dishes are free from nuts or nut trace elements 

Christmas menu 2011 

 

Starters 
Celeriac and Cox apple soup 

with chestnuts 

Wild mushroom and leek tart 

rocket and aged balsamic dressing  

Cured organic salmon 

toasted dill crumpet and mustard dressing 

Duck rillette 

with fig chutney and toasted sourdough 

Main course 
Turkey ‘saltimbocca’ 

turkey escalope wrapped in cured ham with sage jus 

Pan fried or char grilled salmon steak 

hot potted shrimp butter 

Venison and juniper casserole 

winter vegetables 

Butternut squash risotto 

with gorgonzola and roasted spiced walnuts  

Puddings 

Winter berry and Amaretto trifle 

Cropwell Bishop Stilton 

apple chutney and biscuits 

Dark chocolate tart 

with crème fraiche 

Christmas pudding 

with brandy and orange butter 
 

Freshly ground coffee and Christmas cracker 

Two courses £24.95 or three courses £28.95 
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