
THE INN ON THE
GREEN

C h r i s t m a s  D a y  M e n u  

RATATOUILLE STUFFED FILO PARCELS (V)  (VE)
smoked aubergine puree ,  crispy chi l l i  o i l ,  heritage

carrots

BASIL SORBET (GF)  (V)  (VE)
GAZPACHO SOUP (GF)  (V)  (VE)

TURKEY ROAST DINNER (GF)
roast  potatoes ,  brussel  sprouts ,  carrots  &

parsnips ,  maple  bacon,  Yorkshire  pudding,  jus

BEEF WELLINGTON
pomme puree ,  carrots  & parsnips ,  jus

P R E  S T A R T E R

QUALS SCOTCH EGG, plum sauce
SPICED PRAWN BALL,  romesco sauce

WILD MUSHROOM & TRUFFLE ARANCHI (GF)  (V)  (VE)

M A I N  C O U R S E

TOASTED RYE BREAD WITH SMOKED SALMON (GF)
pickled cucumber,  brown shrimp & garl ic  butter

S T A R T E R

SMOKED GOOSE CARPACCIO (GF)
blackberry g laze ,  chip st icks ,  pink peppercorn aiol i  & goats

cheese  bon bon 

P A L A T E  C L E A N S E R

MINI ROASTED BUTTERNUT SQUASH (GF)  (VE)  (V)
christmas stuff ing,  herb crusted potatoes ,  courgette

f lowers

SEARED HALIBUT (GF)
fennel  & saf fron rost i ,  b lack cavolo  nero,  samphire ,

preserved lemon salsa & pea veloute  sauce



THE INN ON THE
GREEN

C h r i s t m a s  D a y  M e n u  

D E S S E R T

CHRISTMAS PUDDING WITH BRANDY SAUCE (V)

DARK CHOCOLATE TART WITH SPICED ORANGE CURD (V)

PISTACHIO TIRAMISU WITH LADY FINGERS (VE)

CHEESE BOARD FOR 1  WITH CRACKERS & SPICED
CHUTNEY (GF)  (V)

5  C O U R S E  M E N U  £ 1 2 0 . 0 0 P P
I N C L U D I N G  A  G L A S S  O F  F I Z Z  O N  A R R I V A L  

( P L E A S E  M A K E  U S  A W A R E  O F  A L L  D I E T A R I E S
O N  B O O K I N G )  


