
THE PLOUGH INN NORWOOD GREEN 

FE
ST

IV
E 

M
EN

U
GL ASS OF FIZZ ON ARRIVAL 
-
TO START
SPICED PARSNIP & APPLE SOUP (v)
House-baked bread & whipped butter

CHICK EN LIVER PARFAIT
Red onion marmalade & toasted brioche

WHIPPED GOAT'S CHEESE
Pickled beetroots ,  ol ive tapenade & smoked nuts
-
MAINS
TRADITIONAL CHRISTMAS DINNER
Roast  turkey,  crispy roast  potatoes,  honey-roasted
carrots  & parsnips,  buttered cabbage,  Brussels
sprouts ,  sage & onion stuff ing,  pigs  in blankets  &
rich turkey gravy

CRISPY PORK BELLY
Potato pavé,  buttered kale,  burnt apple purée,
smoked bacon & thyme jus

BUTTERNUT SQUASH TARTE TATIN (V)
Tenderstem broccoli ,  chive velouté,  peanut & sage
brit t le
-
TO FINISH

CHRISTMAS PUDDING
Warm brandy cream

COLSTON BASSETT STILTON
Quince & crackers

LEMON POSSET
Raspberry coulis  & GG's  shortbread

 A MINCE PIE TO FINISH

2 Courses £38 per person |  3 Courses £45 per person

020 8574 7473 hello@ggspubs.co.uk


