THE NORTHBROOK ARMS

EAST STRATTON

Christmas {)ay.

6 COURSE CHRISTMAS DAY MENU | £95 PER PERSON

AMUSE BOUCHE

Crispbread with Smoked Salmon, Capers and Red Onion

OR

Crispbread with Minted Pea Puree, Mushrooms and Parmesan

STARTERS
Pressed Pork and Apricot Terrine topped with port jelly with hazelnut and brioche crumb (n)
OR
Crab Arancini with lobster bisque and dill oil

OR

Jerusalem Artichoke Velouté with parsnip crisps (v)

PALATE CLEANSER

Lemon Sorbet with blackberry and mint (v)

MAINS

Hand Carved Roast Turkey with stuffing, pigs in blankets, duck fat roast potatoes and gravy

OR

Seed and Cranberry Bake with thyme roasted potatoes and vegetable gravy (v)
OR

Pepper Crusted Roast Sirloin Of Beef with truffle oil mash and red wine Jjus
OR

Pan Fried Seabass with tomato, olive and butter bean casserole

All mains served with Brussel sprouts with chestnuts and bacon, roast carrots and parsnips for
the table

DESSERT

Traditional Christmas Pudding with brandy sauce
OR
Iced Orange Parfait with honey tuille and orange compote
OR
Cheese and Biscuits served with grapes and celery

COFFEE AND MINCE PIES

Please make us aware of any special dietary requirements and allergies when preordering your choices.
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