
T H E  G L O B E

Christmas Menu
3 courses £40/2 courses £34

STARTER
Smoked Cornish Mackerel  Ri l lette -  clement ine butter,  fennel & watercress salad,
homemade sourdough

Wiltsh i re Ham Hack Terr ine -  homemade sourdough, corn ichon

Winter Spiced Parsn ip Soup -  chestnut & sage crumb, homemade sourdough

Beetroot & Goat ’s  Cheese Tart  -  clement ine & radicchio salad

MAIN
28 day aged Herefordsh i re S i r lo in of  Beef -  duck fat  roast  potatoes,  p igs in  blankets,
chestnut stuf f ing, sauteed Brussel  sprouts,  bra ised red cabbage, honey glazed
carrots & parsn ips,  Black Bomber Cheddar caul i f lower cheese, double yolk
Yorksh i re pudding, red wine gravy

Norfolk Bronze Turkey Crown -  duck fat  roast  potatoes,  p igs in  blankets,  chestnut
stuf f ing, sauteed Brussel  sprouts,  bra ised red cabbage, honey glazed carrots &
parsn ips,  Black Bomber Cheddar caul i f lower cheese, double yolk Yorksh i re pudding,
red wine gravy

Honey Roast  Wiltsh i re Gammon -  duck fat  roast  potatoes,  p igs in  blankets,  chestnut
stuf f ing, sauteed Brussel  sprouts,  bra ised red cabbage, honey glazed carrots &
parsn ips,  Black Bomber Cheddar caul i f lower cheese, double yolk Yorksh i re pudding,
red wine gravy

Red Wine Poached Monkf ish -  celer iac puree, sauteed Brussel  sprouts,  butter beans,
star  an ise & red wine reduct ion

Celer iac, Wild Mushroom & Squash Well ington -  celer iac puree, honey glazed
carrots,  sauteed Brussel  sprouts,  red onion gravy

DESSERT

Bakewell  Tr i f le -  almond sponge, cherry jel ly,  van i l la custard, chant i l ly cream

Pat ’s  Homemade Chr istmas Pudding -  brandy cream

Brioche Bread & Butter Pudding -  van i l la custard

Fr ied Ice Cream -  chocolate soi l ,  chant i l ly cream

Fest ive Cheeseboard -  Baron Bigod, Clawson blue st i l ton,  Black Bomber cheddar,
cranberry Wensleydale, corn ichon, homemade cracker (£10 supplement)


