ALLERGEN INFORMATION - CHRISTMAS DAY LUNCH

DISHES

9

4

%

MENU

Celery

Cereals
containing
gluten

Crustaceans

Eggs

Fish

Lupin

Milk

Mollusc

Mustard

Nuts

Peanuts

Sesame
seeds

Sulphur
Dioxide

STARTERS

Textures of Salmon
beetroot and
horseradish

<

Warm Wookey Cave
Aged: Cheddar
shallot and endive
jam, black garlic
purée (V)

Sweet Potato and
Carrot Soup
pecan granola (Ve)

Pecan

Chicken Liver Parfait
port and cherries,
rustic onion bread

Duck and Pork
Pithiver

parsnip purée, truffle
madeira sauce

MAINS

Roast Turkey with all
the Trimmings

sage, onion and
chestnut stuffing,
turkey roasting
juices

\/
Chestnut

Oven Baked Sea
Bass

olive oil and caper
crushed potatoes,
lemon butter sauce

Roast Sirloin of Beef
shallot marmalade
and crumbled stilton,
tender stem broccoli
gratin dauphinoise,
rich red wine jus




Baked Beetroot and
Quinoa Nut Roast
sauteed wild
mushrooms, golden
raisin and tomato
chutney (ve

Tree
Nuts

Charred Celeriac
and Confit
Artichoke Tarte
Tatin

red onion
compote (V)

DESSERTS

Homemade Belfry
Christmas Pudding
brandy sauce,
cranberry compote

Vanilla Brdlée Tart
kaffir lime sherbet
and raspberry
caramel

Pistachio and Pear
Bakewell

sour cherries,
mascarpone ice
cream

\/

Pistachio
Almond

Bitter Chocolate and
Hazelnut Delice
caramelised white
chocolate chantilly

\/

Hazelnut

Lemon Curd
Cheesecake
oatmeal crumb and
blackberries

Plate of British
Cheeses

fig jelly, walnut
molasses bread,
celery, grape
chutney

Walnut

Chocolates

MC

Mini Mince Pies

MC

MC
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