Traditional Festive lunch or dinner served throughout December in our Manor House

Christmas Fayre Lunch and Dinner: 2 courses: £34.95 or 3 course £41.95 ) )
Pink beetroot cappuccino (GF)

Crumbled feta

Excluding 24th, 25th, 26th and 31st December

Winter vegetable and lentil soup (V, VE, GF)
Freshly baked bread roll

Duck and fig terrine
Pineapple salsa, shallot chutney and peacress salad

Ponzu marinated halloumi (V, GF)
Spiced chickpea, puy lentil and red onion salad

Smoked salmon and crab roulade (GF)
Saffron creme fraiche, black caviar and micro cress salad

Turkey paupiettes (GF)
Apricot and cranberry stuffing, pigs in blanket, caramelised winter vegetables,
roast potatoes and red wine jus

Herb-crusted cod loin
Saffron mash, carrot purée, crispy kale and white wine sauce

Roast sirloin of beef (GF)
Roast potatoes, purple sprouting broccoli, sweet cherry tomatoes,
watercress and red wine jus

Lemongrass and coriander marinated
crispy tofu dumplings (V, VE, GF)
Butternut squash purée, flageolet bean ragout and crispy kale

Traditional Christmas pudding
Brandy sauce

Salted caramel and chocolate tart
White chocolate pearls

Banoffee cheese cake
Chocolate pearls and toffee sauce

Chocolate and raspberry ganache slice (V, VE, GF)
Glazed cherry compote

A pre-order will be required for all bookings over 8 people.
For parties over 30 guests we would request that a set menu is selected for the group.
Lunch reservations from 12.30 pm - 3.00 pm Dinner from 6.30 pm - 10.00 pm
6 Email: christmas@pendley-manor.co.uk or call on: 01442 891891






