The White Hart

Christmas Menu


£21.95 per person
STARTERS

Homemade Celeriac Soup- with crusty bread and butter.
Melted Brie in Breadcrumbs- with crusty bread, cranberries & salad.
Smoked Salmon- with crusty bread, dill sauce and salad garnish.
Tempura King Prawns-with salad and sweet chilli sauce.
Parma Ham and Rocket Salad-ciabatta croutons, parmesan shavings, balsamic dressing
MAIN COURSE

Organic Free Range Roast Turkey - served with fresh vegetables, roast potatoes, pigs in blanket, stuffing, cranberry and our homemade gravy.
Steak & Ale Pie– British steak and dry cured bacon with BrewDog ale served with creamy mashed potato, fresh vegetables and gravy.

Oven Roasted Atlantic Salmon- served with crushed new potatoes, green beans, with a white wine sauce.
Mushroom Brie and Cranberry Wellington (V)-served with roasted vegetables and a balsamic reduction.
Chicken Wrapped in Prosciutto-served with crushed new potatoes, green beans, butternut squash puree and a madeira sauce.
Moules Marinière-Devon mussels in a white wine and herb sauce served with crusty bread.
DESSERT

Christmas Pudding served with brandy cream
Homemade Chocolate Brownie with ice-cream
Sticky Toffee Pudding with cream or ice-cream.
Selection of cheese & biscuits
A 10% Service charge will be added for groups over 6 people.
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