STARTERS

Soup of the Day ¢ v, o)
Warm bread

Crispy Tempura ()
Warm Indian summer salad
Black sesame seeds | Sweet chilli sauce
Choose: Chicken | Vegetable ()

Buttermilk Chicken Bites

Hot honey glaze | Chilli | Sesame seeds

Apple & Cider Glazed Pork Belly
Apple purée | Chilli jam | Micro salad

Chestnut & Panko

Breaded Brie Wedges ()
Cranberry jam | Pickled apple

MAIN COURSES

Roast Turkey Breast
Sage & cranberry stuffing | Chestnut crumb
Duck fat roast potatoes | Brussels sprouts
Baby carrots | Red cabbage
Pigs in blankets | Turkey jus

Wild Mushroom, Chestnut
& Thyme Pithivier ()
Roast pepper purée | Pumpkin seed,
cranberry & hazelnut salad

Blackened Hake Fillet

Crushed Jersey Royals | Samphire
Brown shrimp | Beurre blanc

Aubergine & Pepper

Massaman Curry ()
Cashews | Aromatic rice | Prawn crackers
Add: Crispy chicken

Grilled Chicken Escalope (g
Peppercorn sauce | Seasoned greens
Buttered carrots | Sea salt fries

DESSERTS
Traditional Christmas Pudding ()
Brandy sauce | Redcurrant reduction
Warm Whisky Infused
Sticky Toffee Pudding ()

Salted caramel sauce | Vanilla ice cream
Tablet crumb

Raspberry & Gin Cheesecake (w)

Raspberry coulis | Lemon sorbet

Chocolate & Orange Torte (., g

Orange sorbet | Chocolate shards

Chef’s Selection of Ice Cream
& Sorbet (v, vea, gfa)

Chocolate crumb

Fries

Sea Salted (v, gf) 4.00 | Cajun (v, gf) 4.25
Parmesan & Truffle (v, gf) 4.25
Salt & Chilli (v, g 4.25

Rosemary & Garlic
Roast Potatoes (v, ¢z) 4.95

Pigs in Blankets 7.00

Sauté Sprouts,
Bacon & Chestnuts () 4.50

Seasonal Greens (v, vwa) 5.25
Buttered Mash , ) 5.00
Mini Mac & Cheese () 5.95
Garlic Bread , vea) 4.45

Cheesy Garlic Bread ( wa) 4.95

Please alert our team of any food allergies or
intolerances that you have, and we will do our
best to accommodate you. (v) vegetarian, (va)

vegetarian available, (ve) vegan,
(vea) vegan available, (gf) gluten free,
(gfa) gluten free available.




—FESTIVE—
CELEBRATION

=L THE —
REDHURST




