Build up to the bi lebrate Christmas Eve in style.
s enu £45.0C




Ch

1istmas Gve e Menu 2021

Amuse-bouche

Wild mushroom vol au vent and quail egg

Starters
Honey and thyme roasted pumpkin soup
Freshly baked bread rolls

Confit duck and wild mushroom terrine
Tomato and pepper salsa, red onion chutney, and winter leaves

Citrus marinated sea scallops
Saffron aioli, pickled cucumber, chilli oil, and bread crisp

Mains
Rolled turkey breast
Apricot and cranberry stuffing, pigs in blanket, caramelised winter vegetables, roast potatoes, and red wine jus

Spinach and butternut squash wellington
Roast potatoes, carrots, Brussels sprouts, and celeriac jus

Medallions of pork loin
Scallion-mashed potato, steamed vegetables, and rosemary jus

Pan-seared salmon fillet
Fondant potato, wilted spinach, and white wine sauce

Desserts
Traditional Christmas pudding
Brandy sauce

Apple and cinnamon pie
Warm custard
Champagne and strawberry torte
Candied nuts and edible solil

Chocolate fondant
Vanilla ice cream

British cheese board ~ £7 supplement

Brie, Cornish Yarg, and Stilton
Served with quince, grapes, crackers, and apple and fig chutney

Reservations from 6.30pm - 10.00pm
Email: christmas@pendley-manor.co.uk or call on: 01442 891891
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