BELLS OF PEOVER

‘Tis the Season Menu

20th November — 23rd December | Lunch & Dinner

STARTERS

Seasonal Soup
rosemary & thyme bread, roast garlic butter

Gravadlax of Salmon
toasted rye bread, pickled walnuts, port poached figs

Smoked Ham Hock Terrine
smooth picalilli, toasted onion bread, baby herbs

Yellisons Goats Cheese Bon Bon
beetroot, toasted pumpkin seeds, sourdough thins

MAINS

Roast Breast of Turkey
all the trimmings

Merlot Braised Ox Cheek

bourguignon garnish, garlic fondant potato, beef fat roasted carrots

Seared Fillet of Seabass
charred tenderstem, caper butter sauce, rye croutons, bubble & squeak

Wild Mushroom & Chestnut Strudel (ve)

rosemary roast potatoes, carrot & parsnip

DESSERTS

Chocolate Orange Marquis
caramelised white chocolate & pistachio

Citrus Cheesecake
passion fruit curd, raspberry sorbet

Sticky Toffee Pudding

Arctic Roll salted caramel ice cream, toffee sauce, toasted hazelnuts

Port & Stilton
charcoal biscuits

2 Courses £33.95 | 3 Courses £38.95

Deposit & Pre-Order required for parties of more than 6 guests
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