X S 7A\T @ )\ O /AN 6
NS AN NS N




CitiexeTERS

llllllllllll

@ 1848

Christmas Day Menu

£95 PER HEAD

Amuse Bouche

Brie & caramelised onion arancini, cranberry gel (v)

To Start

Grazing Plate For the Table Including
Chicken liver paté
Selection of cured meats
Cheeses (v)
Shell on prawns

Smoked salmon rillette

Chutneys & pickles (v)
Selection of bread rolls & whipped butter (v)

The Roast
All Served With

Herb roasted potatoes, maple glazed carrots & parsnips, braised red cabbage,

swede puree, buttered greens, cauliflower cheese and red wine gravy

Sage & onion stuffed boneless Turkey crown
Roast striploin of beef & Yorkshire pudding, served pink
Pressed cider & apple pork belly, crackling
Wild mushroom & goats cheese pithivier (v)
Spinach, squash & sweet potato en-crodte (vg)

Sweet Treat
Petit Fors for the table
Mince Pies (vg)
Selection of chocolate truffles (v)
Christmas pudding sticky toffee sponge, treacle buttercream (v)

Add Christmas pudding £5 per head
Homemade Christmas pudding, brandy custard and boozy cherries (vgo)

Dijestif
Homemade christmas pudding plum gin liqueur (vg)

Vegan options avaiable on request. 15% Service charge will be added to each bill

= vegetarian, = vegetarian option, = vegan, = vegan option




