
 Festive  Menu 
T O  S T A R T

M A I N  D I S H E S

D E S S E R T S

S m o k e d  S a l m o n  P a r c e l
A s i l ky  b l end  o f  smoked  sa lmon  and  c ream cheese ,  wh ipped  w i th
f resh  d i l l  and  b r i gh t  l emon  zes t ,  t opped  w i th  an  ex t r a  l aye r  o f
smoked  sa lmon  &  c ream cheese  fo r  a  r i ch ,  savou ry  f i n i sh .  

T H E  O L D  I N N -  H U T T O N

B a k e d  C a m e m b e r t  w i t h  G a r l i c  &  R o s e m a r y  
Creamy  camember t  i n fused  w i th  f r ag ran t  ga r l i c  &  f r esh  rosemary ,
oven  baked  un t i l  pe r fec t l y  gooey ,  se rved  w i th  c rus ty  bague t te  and
a  f r esh  p l um &  app le  chu tney .
C r e a m  O f  T o m a t o  &  B a s i l  s o u p  
S low  roas ted  tomatoes  b l ended  w i th  f r esh  bas i l  and  doub le  c ream
fo r  a  r i ch  ve l ve ty  soup .  Se rved  w i th  wa rmed  pe t i t  pan

D u c k ,  R e d  o n i o n  r e l i s h  &  T r u f f l e  T e r r i n e
A r i ch  te r r i ne  w i th  succu len t  duck ,  a romat i c  t r u f f l e  &  red  on ion
se rved  w i th  a  t angy  rocke t ,  c rus ty  bague t te  &  red  on ion  chu tney .  

Roas ted  bes t  qua l i t y  Tu rkey  b reas t  se rved  w i th ;  r oas ted  po ta toes ,  honey  g l a zed
pa rsn ips ,  b ra i sed  red  cabbage ,  chan tenay  ca r ro ts ,  B russe l  sp rou ts  w i th  bacon  &
wa lnu t ,  p i gs  i n  b l anke ts ,  homemade  s tu f f i ng ,  g r avy  &  C ranbe r ry  Sauce .                                      

C l a s s i c  R o a s t  T u r k e y  w i t h  f e s t i v e  t r i m m i n g s

P o r k  T e n d e r l o i n  w i t h  a  f e s t i v e  h e r b  J u s
Tender ,  r oas ted  po rk  w i th  a  f r ag ran t  c ranbe r ry ,  wa lnu t ,  honey  &  ga r l i c  j us  w i th  a
h in t  o f  rosemary  &  thyme ,  se rved  w i th  roas ted  new  po ta toes  &  f i ne  g reen  beans

S l o w  B r a i s e d  S h o r t - R i b  o f  B e e f                                                                               
Me l t - i n- the-mouth  sho r t - r ib ,  b ra i sed  i n  a  r i ch  red  w ine  and  po r t  Jus  se rved  w i th  c reamy
horse rad i sh  mash  po ta to  &  tende rs tem b rocco l i  sau teed  to  pe r fec t i on  ( £ 4 . 5 0  s u p p l e m e n t )
O v e n  b a k e d  f i l l e t  o f  f r e s h  S c o t t i s h  S a l m o n
Pr ime  f i l l e t  o f  f r esh  Sco t t i sh  sa lmon  se rved  w i th  a  r i ch  c reamy  pa rmesan  sauce  comb ined
w i th  sun-d r i ed  tomatoes  &  sp inach  se rved  w i th  new  po ta toes  &  Aspa ragus  spea rs .

W i l d  m u s h r o o m ,  s t i l t o n  &  C r a n b e r r y  p i t h i v i e r  
A go lden  pu f f  pas t ry  pa rce l  f i l l ed  w i th  w i l d  mush rooms ,  c reamy  s t i l t on ,  swee t  c ranbe r r i es ,
on ion ,  ga r l i c ,  pa rs l ey  &  wa lnu ts ,  f i n i shed  w i th  a  r i ch  w i l d  mush room &  cognac  c ream sauce
se rved  a longs ide  roas ted  po ta toes ,  honey  g l a zed  pa rsn ips ,  b ra i sed  red  cabbage ,  chan tenay
ca r ro ts  &  B russe l  Sp rou ts .  

C h o c o l a t e  B r o w n i e  
Wonder fu l l y  Choco l a tey  b rown ie ,  smothe red  w i th  r i ch  Be l g i an  choco l a te  and  doub le  c ream
fudge ,  dev i l i sh l y  good  &  se rved  wa rm ,  topped  w i th  c l o t ted  c ream i ce .  

A  s e l e c t i o n  o f  M a t u r e  C h e e s e
Matu re  Chedda r ,  t angy  s t i l t on  &  C reamy  Goa ts  cheese ,  se rved  w i th  r ed  on ion  chu tney  and
an  asso r tment  o f  b i scu i t s .

I n f u s e d  C h r i s t m a s  P u d d i n g  
Loaded  w i th  F ru i t ,  pee l  &  p l en ty  o f  cognac ,  se rved  w i th  homemade  cognac  sauce .

O r a n g e ,  f i g  &  c i n n a m o n  b a k e d  c h e e s e c a k e
A l uxu r i ous l y  c reamy  baked  cheesecake  w i th  zes ty  o range ,  swee t  f i g s  and  a  h i n t  o f
wa rm ing  c i nnamon  f i n i shed  w i th  a  bu t te ry  b i scu i t  base ,  se rved  w i th  doub le  c ream .

2  C O U R S E :  £ 3 0 . 0 0   3  C O U R S E :  £ 3 6 . 0 0


