£90 (or adulls

£40 (or children
(wnder 10 years)

On arvival

A selection of canapés

To start
Spiced parsnip soup, goats cheese cream,
roasted sultanas, honey

Roasted tomato and basil soup, créeme fraiche

Port and cheddar mushrooms, garlic and
rosemary focaccia

Potted prawns, pickled cucumber, baby gem
lettuce, toasted ciabatta crisps

Chicken liver parfait, spiced apple chutney,
cornichons, pickled shallot, ciabatta crisps

at The Fisherman’s Haunt

Main courses
Traditional turkey roast, served with all the
traditional Christmas trimmings

Vegan sweet potato and chickpea loaf, served
with all the traditional Christmas trimmings

Braised beef short rib, mashed potato, wilted
spinach, maple glazed carrots and parsnips,
and a red wine and black garlic sauce

Slow braised lamb shank, mashed potato,
roasted root vegetables, wilted spinach and
red wine jus

Baked hake fillet, mussels, sweet grapes,

roasted Alexandra potatoes, samphire, lightly
curried velouté & parsley oil

Desserls
Salted caramel and Biscoff pot

Traditional Christmas pudding with brandy
cream

Festive tiramisu

Hot toddy pavlova, whiskey pear, hot toffee
sauce

To (inish

Coffee and mince pie




