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C H R I S T M A S  D A Y  A T  T H E
T R O U T  H O T E L  

S T A R T E R S

M A I N  D I S H E S

D E S S E R T S

R o a s t e d  P a r s n i p  &  A p p l e  S o u p

T r a d i t i o n a l  R o a s t  T u r k e y

T r a d i t i o n a l  C h r i s t m a s  P u d d i n g

A c reamy  b lend  o f  roas ted  pa rsn ip  and  app le  se rved
w i th  wa rm sou rdough  (V ,VE ,GFA)

Roas ted  b reas t  se rved  w i th  sage  and  on ion  s tu f f i ng ,
p i gs  i n  b l anke ts ,  pan  g ravy ,  r oas ted  po ta toes ,
b russe l  sp rou ts ,  c r anbe r ry  and  b read  sauce  (GFA)

Se rved  w i th  b randy  sauce

C o m p r e s s e d  M e l o n  
Canta loupe ,  Ga l i a  &  Wate rme lon  i n fused  w i th  honey
&  m in t ,  se rved  w i th  champagne  so rbe t  (V ,VE ,GF )

H a m  H o c k  T e r r i n e
Sourdough  toas t  &  p icca l i l l i  (GFA)

S m o k e d  S a l m o n  
With  d i l l  c reme  f resh  (GF )

D a u b e  O f  B e e f
Mashed  po ta to ,  mush rooms ,  pance t ta  and  red  w ine
jus  (GF )

P a n - S e a r e d  S e a b a s s  F i l l e t
App le  &  fenne l  pu rée  w i th  f i sh  ve lou té  (GF )

S p i c e d  p a r s n i p  &  S q u a s h  W e l l i n g t o n
Ches tnu t  mush rooms ,  g r i l l ed  cau l i f l ower ,  b russe l
sp rou ts  and  mush room &  ches tnu t  g ravy  (V ,VEA)

C h o c o l a t e  M o u s s e
(V ,GF )

C r a n b e r r y  &  P i s t a c h i o  C h e e s e c a k e
(V )

C h e e s e  a n d  B i s c u i t s
Vegan  desse r t  ava i l ab l e  on  reques t

I N T E R M E D I A T E
L e m o n  s o r b e t

£ 1 2 5  P E R  A D U L T
£ 5 0  P E R  C H I L D


	Apple & fennel purée with fish velouté (GF)
	Chestnut mushrooms, grilled cauliflower, brussel sprouts and mushroom & chestnut gravy (V,VEA)

