
Christmas Menu
Three Courses - £32.00   Two Courses - £26.00

To Start
ROASTED PARSNIP & APPLE SOUP

with saffron cream, parsnip crisps (v)

SMOKED TROUT FILLET 
with lemon & caraway blinis

ORGANIC CHICKEN LIVER PATE
with cranberry relish

HUGO’S CHESHIRE BLUE & BABY BEETROOT SALAD
with candied walnuts (v)

Festive Mains
SAGE & GARLIC ROASTED CHESHIRE TURKEY

with all the trimmings, Sean’s signature gravy

SLOW BRAISED, PASTURE FED BEEF
with horseradish mash, honey roasted carrots, parsnips & kale

SMOKED HADDOCK
with crushed potato, broccoli, Mornay béchamel sauce

MUSHROOM WELLINGTON
with wilted spinach, lyonnaise potatoes, braised red cabbage (v)

Puddings
CARDEN CHRISTMAS PUDDING, 

with brandy sauce

FESTIVE TRIFLE...
enough said, we love trifle!

INDULGENT CHOCOLATE TORTE
with thick cream, chocolate sauce

SPICED BREAD & BUTTER PUDDING
with crème anglaise

or for the adults only
DRUNKEN RAISINS

with Larkton Hall vanilla ice cream

AFFOGATO 
(espresso coffee, amaretto, Larkton Hall vanilla ice cream), biscotti

BAILEYS LIQUOR COFFEE
with shortbread biscuit 
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