
FESTIVE MENU

2 Course £30 / 3 Course £36

STARTERS

Celeriac, Hazelnut & Tru�e Soup, bread & butterN

Beetroot Tartare, pickles, mango purée, linseed cracker VG GF

Game Terrine, duck fat con�t shallot, cornichons, winter leaf & chutney

MAINS

Roast Shalford Turkey, roast potatoes, Brussels sprouts, sausage meat

& apricot stu�ng, gravy & cranberry sauceGF

Braised Ox Cheek, horseradish mashed potato, buttered winter greens,

sand carrot & Rosco� onionGF

WildMushroom Risotto, burnt onion purée, charred leeks, Brussel tops VG GF

Fillet Of Hake, chive mashed potato, roasted beets, spinach creamGF

DESSERT

Clementine Posset, shortbread & physalis V

Chocolate Tart, raspberry sorbet

Christmas Pudding, clementine sorbet or Brandy Sauce

V Vegetarian VG Vegan GF Gluten Free N Contains Nuts
Please let a team member know of any allergies or dietary requests

Share your visit on social using #chestnutchatter to be in with a chance of winning
a night’s stay at one of our Chestnut inns www.chestnutgroup.co.uk


