CHRISTMAS DAY AT

YE OLDE HOBNAILS INN

Weleome g]ass Of‘ Prosecco on arrival

Olives & bread for the table
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STARTERS
Seared scallops with parsnip puree & black pudding
Game terrine with fig chutney & rocket salad
Beetroot carpaccio with pickled Vegetables & pomegranate dressing [ve]

Spiced parsnip soup with crusty bread

MAIN COURSES

Turkey Ballentine with chestnut puree, cranberry stuffing & pigs in blankets
Pan fried seabass with miso roasted sweet potato & chilli sarnphire
Venison with pumpkin puree, shiitake mushroom & red wine sauce

Winter squash & shallot tart

All served with roasted potatoes, glazed parsnips, mixed seasonal vegetables
& cauliflower cheese

DESSERTS

Traditional Christmas pudding with brandy sauce

Blackberry & vanilla pannacotta with orange sorbet
Cherry chocolate fudge cake with lemon sorbet

Mulled wine winter pudding with vanilla ice cream

7 %

Mince pies to finish

/85 PER PERSON

BOOKING ESSENTTIAL ON 01242 621259
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