FESTIVE MENU

Mon - Thurs
Lunch £26 Dinner £30
Fri - Sat
Lunch £31 Dinner £33
Sunday £33

TO START
Truffled wild Mushroom Soup with Parmesan crisp & fresh Bread

Gressingham Duck Liver & Orange Parfait with Whiskey & Cranberry compote,
homemade Butter & toasted Focaccia

Clay Smoked Haddock & Salmon Fish Cake with Pease Pudding & Tartare Hollandaise

MAINS

Roast Norfolk Turkey with Sage, Onion & Black Pudding stuffing, roast Sprouts,
Root vegetables, Duck Fat Potatoes & Pig in Blankets

Tim Allen’s Pork Loin Steak, caramelised Apple & Blue Cheese gratin, Potato terrine & Rocket Salad
Herb-crusted Salmon, confit Garlic Potato cake, wilted Spinach & Brown Shrimp salsa verde

Puy lentil & Winter vegetable Pie with smashed Sweet Potatoes, Parmesan & sautéed Greens

PUDDINGS
Homemade Christmas Pudding with Eggnog ice cream & Brandy sauce

Chocolate Orange Jaffa Cake with Vanilla ice cream

Traditional Sherry Trifle

V Vegetarian VG Vegan GF Gluten Free
Please let a team member know of any allergies or dietary requests
Share your visit on social using #chestnutchatter to be in with a chance of winning a night’s stay at one of
our Chestnut inns www.chestnutgroup.co.uk



