The Marquis of Granby
Christmas Menu

To Start

(v) Clarified Vegetable Consommé served piping hot with a warm
\ crusty roll & sea salt butter cro) [

'’ Rich Duck & Orange Pate served with crisp herb infused focaccia
‘ . croutons & a robust spicy tomato chutney. (GFO) f

q (vg) Chilled Melon & Feta Salad with candied walnuts tossed in a light £
‘ i zesty mint & white balsamic dressing (coNTAINS NUTS) (GF) ’ 4

' \ ., Oak Smoked Salmon Roulade with a delicate herb infused ot y "
3 8 chervil cream sauce. GF)

Mains
Traditional Roast Turkey served with all the Festive trimmings. (GFO)

Slow Roasted Crispy Pork Belly served with crunchy roast potatoes
# seasonal vegetable medley & rich apple cider gravy. (GF)

Pan seared Fillet of Lemon Sole served over crushed sea salt new
potatoes & tender asparagus spears finished with warm
Chilli butter. (GF)

(v) Artisan Vegetable Wellington served with roast crisp golden roast
. potatoes seasonal vegetable medley & a rich gravy. voa

Dessert

Festive Christmas Pudding served with a rich silky
Cognac Brandy cream sauce.
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g '+ 3 course £25 2 course's
nonrefundable ﬁiﬂd/eposit

All orders need to be in at least 7 days befo
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