The Park Tavern

Festive Menu

Two courses £33 ¢« Three courses £36

STARTERS
Sweet potato, coconut and chilli soup (vg)
Prawn and avocado cocktail with Marie Rose sauce
Stuffed portobello mushroom with cauliflower and tahini puree (v)
Gressingham duck terrine with homemade orange chutney

(All served with bread and butter)

MAINS
Roasted turkey served with cranberry stuffing, pigs in blankets and Yorkshire pudding
Slow cooked lamb shank served with creamy buttered chive mash
Grilled sea bass fillet served with crushed new potatoes and a white wine and cream sauce
Butternut squash tarte tatin with roast potatoes, sticky red cabbage and vegetable gravy (vg)

(All served with seasonal vegetables)

DESSERTS
Traditional Christmas pudding with homemade brandy sauce
Chocolate and orange pot served with a scoop of honey and pistachio ice cream
Almond, rhubarb and honeycomb trifle with berry compote

Sussex charmer cheese plate with grapes and biscuits

Available from 1% November — 24" December
Pre-order required for all festive menu bookings
contact theparktavernchichester@outlook.com
or 01243 785057



