POMME D’OR

HOTEL

CHRISTMAS JOIN-A-PARTY
2021 Menu - £39.95 per person

TO START
Pressed Pork Terrine, Pickled Apples, Peashoots (GF)

Smoked Salmon, Chive Blini, Dill Créme Fraiche, Lemon Balm

Goat's Cheese Balls, Chive, Walnuts, Charred Baby Gem Lettuce,
Balsamic Glaze (V/GF)

Tomato and Red Pepper Filo Parcel, Roast Garlic Puree, Basil Oil (V)

FOLLOWED BY
Roasted Butternut Squash, Coconut, Chilli and Coriander Soup (Ve/GF)

MAIN COURSE

Slow Cooked Lamb Shoulder, Garlic, Rosemary, Sautéed Shredded
Brussels Sprouts, Parmentier Potatoes, Red Wine Jus

Turkey Ballotine, Sautéed Shredded Brussels Sprouts, Chorizo,
Parmentier Potatoes, Red Wine Jus

Sautéed Sea Trout, Balsamic Onion Purée, Charred Shallots,
Crispy Pancetta, Sautéed Wild Mushrooms (GF)

Roasted Root Vegetable Tart Tatin, Feta, Radish, Rocket (Ve)

DESSERT

Salted Caramel and White Chocolate Delice, Dark Chocolate, Vanilla Tuille
Selection of Homemade Chocolate Truffles

Mango and Vanilla Marshmallow, Pineapple Curd Parcels (GF)
Mulled Wine Poached Pear, Vanilla Chantilly (Ve)

TO FINISH

Tea, Coffee and Mince Pies

(V) Vegetarian | (Ve)Vegan | (GF) Gluten-free
All dishes are prepared in a kitchen where gluten, nuts, seeds and other allergens are present, therefore we cannot guarantee that dishes
are 100% allergen free. Some dishes can be amended to accommodate those with dietary intolerances. Some fish dishes may contain small
bones. If you are unsure or need specific advice regarding allergens please ask a member of our team who will be happy to help.




