
TO START

Duck & Orange Pate, Toasted Garlic & Herb Baguette, Festive Chutney (GFA)

Beef Brisket Croquettes, Parsnip Puree, Parsnip Crisps

Wild Mushrooms & Spinach, Garlic, Thyme & White Wine Sauce,
Toasted Ciabatta (VEA/GFA)

Prawn & Smoked Salmon Cocktail, toasted Ciabatta (GFA)

TO FOLLOW

Roast Turkey, Roasted Carrots & Parsnips, Brussels Sprouts, Pigs in
Blankets, Roast Potatoes, Lashings of Gravy (GFA)

Ox Cheek Beef Bourguignon, Roasted Baby Potatoes, Chantenay Carrots, 
Cavolo Nero, Parsnip Crisps (GF)

Butternut Squash & Celeriac Wellington, Roast Potatoes, Cavolo Nero, 
Chantenay Carrots (VE/GFA)

Salmon en Croute, Buttery New Potatoes, Broccolini, 
Creamy White Wine & Garlic Sauce

TO FINISH

Chocolate & Clementine Torte, Blood Orange Sorbet (VE/GF)

Traditional Christmas Pudding, Brandy Cream

Apple Crumble Cheesecake, Clotted Cream

Cheese Board, Grapes, Onion Chutney, Crackers (£3 supplement)

 THE WHITE HART 

FESTIVE MENU
2 COURSES - £34.95  - 3 COURSES - £39.95
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