


The Cricketers Christmas Day Menu
£105 per head

Amuse bouche 
Brie & Cranberry Arancini Bites
Breads & Butter For The Table

Starters
Roasted Butternut Squash Soup (VGO)(NGCIO)
Truffle, Toasted Seeds, Crusty Bread, Brown Butter
Or
Ham Hock Terrine (NGCIO)
Burnt Apple Puree, Pickled Pear, Caper Berries, Croutes
Or
King Prawn & Crab Cocktail (NGCI)
Avocado, Gem Lettuce, Cucumber, Marie Rose Sauce

Mains
Leek & Chestnut Stuffed Boneless Turkey Crown (NGCI)
Goose Fat Potatoes, Roasted Cauliflower Puree
Or
Venison Haunch (NGCI)
Duck Fat Pommes Anna, Swede Puree
Or
Wild Mushroom, Cranberry, Chestnut & Goats Cheese Pithivier (VGO)
Hasselback Potatoes, Carrot & orange puree

For the table 
Honey Glazed Parsnips & Carrots, Buttered Greens, Roasted Brussels Sprouts & 
Chestnuts, Cauliflower Cheese, Pig in a Blanket & Rich Port Gravy

Desserts
Homemade Good Times Christmas pudding (VGO)
Brandy Custard & Boozy Cherries
Or
Chocolate Yule Log 
Hazelnut Truffle, Raspberry Coulis, Amaretto Cream
Or
Champagne & Raspberry Trifle
Layers of Champagne Jelly, Fresh Raspberries, Custard & Chantilly Cream

Digestive
Homemade Rum & Limecello

Cheese course
Selection of Local Cheeses, Crackers & Chutneys for the table(V)

Petit fours
Selection of Homemade Mince Pies & Chocolate Truffles

V - Vegetarian 
VO - Vegetarian Option

VG - Vegan 
VGO - Vegan Option

NGCI - Non gluten containing ingredients 
NGCIO - Non gluten containing ingredients Option

A discretionary 12.5% service charge will be added to your bill


