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THE GLOBE

Christmas Menu
g

3 courses £40/2 courses £34
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STARTER

Smoked Cornish Mackerel Rillette - clementine butter, fennel & watercress salad,
homemade sourdough
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Wiltshire Ham Hack Terrine - homemade sourdough, cornichon

Winter Spiced Parsnip Soup - chestnut & sage crumb, homemade sourdough

\ Beetroot & Goat's Cheese Tart - clementine & radicchio salad

MAIN

28 day aged Herefordshire Sirloin of Beef - duck fat roast potatoes, pigs in blankets,
chestnut stuffing, sauteed Brussel sprouts, braised red cabbage, honey glazed
carrots & parsnips, Black Bomber Cheddar cauliflower cheese, double yolk
Yorkshire pudding, red wine gravy

Norfolk Bronze Turkey Crown - duck fat roast potatoes, pigs in blankets, chestnut
stuffing, sauteed Brussel sprouts, braised red cabbage, honey glazed carrots &
parsnips, Black Bomber Cheddar cauliflower cheese, double yolk Yorkshire pudding,
red wine gravy

Honey Roast Wiltshire Gammon - duck fat roast potatoes, pigs in blankets, chestnut
stuffing, sauteed Brussel sprouts, braised red cabbage, honey glazed carrots &
parsnips, Black Bomber Cheddar cauliflower cheese, double yolk Yorkshire pudding,
red wine gravy

Red Wine Poached Monkfish - celeriac puree, sauteed Brussel sprouts, butter beans, ’
star anise & red wine reduction

Celeriac, Wild Mushroom & Squash Wellington - celeriac puree, honey glazed
carrots, sauteed Brussel sprouts, red onion gravy

DESSERT

Bakewell Trifle - almond sponge, cherry jelly, vanilla custard, chantilly cream

Pat's Homemade Christmas Pudding, - brandy cream

Brioche Bread & Butter Pudding - vanilla custard

Fried Ice Cream - chocolate soil, chantilly cream

Festive Cheeseboard - Baron Bigod, Clawson blue stilton, Black Bomber cheddar,
cranberry Wensleydale, cornichon, homemade cracker (£10 supplement)




