
 

 

 

 

F E S T I V E  M E N U  

M o n  -  T h u  
L u n c h  £ 3 0  D i n n e r  £ 3 4  

F r i  -  S a t  
L u n c h  £ 3 5  D i n n e r  £ 3 7  

S u n d a y  £ 3 7  
 

S T A R T E R S  

Jerusalem Artichoke Soup with Truffle Parmesan Croutons 

Ballotine of Smoked Salmon, Cream Cheese & Dill with Focaccia Croute & Mustard dressing 

Sweet Potato, Carrot & Courgette fritters with sweet Chilli & Soy DF 

Local Game Terrine, homemade Chutney & Toast DF 

M A I N S  

Colne Valley Barbary Duck breast, Boulangère Potatoes, braised Salsify & baby Carrots GF 

Chargrilled 8oz 40-day aged Hereford Sirloin Steak, confit Tomato & Garlic Mushrooms, 
Chips & Garlic Butter GF 

Crown Prince Squash, Fennel & Leek Wellington, Watercress Cream & new Potatoes GF 

Halibut Fillet, Caper & Prawn brown Butter with chargrilled Leeks & confit Potatoes GF 

Free range Norfolk Turkey, Pork, Chestnut & Cranberry, roast Potatoes, Sprouts 
Pigs in Blankets & roast seasonal Vegetables GF 

 
 

P U D D I N G S  

Homemade Christmas Pudding & Brandy sauce 

Homemade Lemon Curd Tart, Lemon gel & toasted Meringues 

Vegan Beetroot & double Chocolate Brownie with Vegan Vanilla ice cream VG 

Colston Bassett Stilton, crackers & homemade Chutney 

T O  F I N I S H  

Teas, Coffees & Mince Pies 

 
DF Dairy Free  GF Gluten Free  V Vegetarian  VG Vegan 

Some dishes can be altered for dietary requirement, please as a team member 
We cannot guarantee that dishes do not contain bones, nuts or shot 

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 

 


