Hunters Quay

Hoticasy illoge
Christmas Day

Menu




+ Starters +
Spiced Parsnip Soup with Apple (© @

Served with warm sourdough bread and butter.

Chicken Liver & Brandy Parfait

Served with fruit chutney & toasted sourdough.

Creamy Garlic Mushrooms on Toasted Ciabatta (c)

Wild mushrooms cooked with garlic and white wine, finished with vegan cream.

Baked Scallop & King Prawn Thermidor &

Topped with a lemon & parsley crumb.

* Mains ¥

Roast Turkey &

Served with pigs in blankets, turkey gravy, roast potatoes,
Yorkshire pudding, seasonal vegetables, sticky red cabbage & stuffing.

Sticky Pork Belly ©)

Served with sticky red cabbage, sweet potato fondant,

winter greens, crackling & red wine sauce.

Mushroom, Chestnut & Squash Pie (©)

Served with a roast tomato and basil dressing & winter greens.

Pan Roasted Cod /)

Served with butternut squash, a white wine and dill butter sauce,
spinach & crispy potatoes.

+* Desserts +

Traditional Christmas Pudding (v) )

Served with warm brandy sauce.

Dark Chocolate Mousse, Ginger Caramel ()

Served with a chocolate cookie crumb.

Warm Apple Strudel ()

Served with blackberry compote & warm vanilla custard.

Duo of Cheese (v)

Cheddar & Brie served with chutney, grapes & cheese biscuits.

@ Vegetarian @ Vegan @ Gluten Free @ Gluten Free Option Available




