The Green Inn
Festive Menu

Starters

King Prawn Cocktail - £9.90
Poached & Tempura King Prawns, Avocado, Gem Lettuce,
Pickled Cucumber & Marie Rose Sauce

Beef Short Rib - £12.90
Rich Tender Beef Short Rib, Celeriac Cream, Caramelised
Shallot, Crispy Kale, Dumpling & Beef Broth

Mushrooms on Toast - £10.90
Mixed Sautéed Mushrooms, Spinach, Garlic & Cream,
Mushroom Parfait, Toasted Brioche & Pickled Mushroom

Mackerel - £10.90
Cured Mackerel, Apple, Stilton, Beetroot & Beetroot Cracker

Moules Mariniéres - £9.90
Fresh Steamed Mussels, Onion, Leek & Garlic White Wine Cream
Sauce & Toasted Focaccia
Pancetta & Stilton Steamed Mussels - £11.90

Chicken Liver Parfait - £10.90
Smooth Rich Chicken Liver Parfait, Café de Paris Butter,
Quince & Toasted Brioche

*Many of our dishes can be adapted to cater for many dietary requirements, Please ask your server about any dietary
needs.



Main Course

Turkey Ballotine- £22.90
‘Turkey Breast, Pork, Apricot, Sage & Onion Stuffing, Wrapped in
Streaky Bacon, Roast Potatoes, Mash, Roasted Carrot, Mixed
Greens, Yorkshire Pudding & Festive Gravy

Lamb Rump - £21.90
Pan-Roasted Lamb Rump, Braised Red Cabbage, Garrot Purée,
Fondant Potato, Lamb Dumpling, Green Beans & Lamb Sauce

Pork Belly - £19.90
Crispy Pork Belly, Café de Paris Butter, Tenderstem, Roasted
Butternut, Confit Potato filled with Sour Cream, Caramelised
Onion & Beer Marmalade, Pork Sauce

Hake - £22.90
Pan Roasted Hake Supreme, Buttered Savoy Cabbage & Spinach,
Butter Beans, Roasted Butternut Arancini, Brown Shrimp,
Lemon Butter Sriracha Sauce

Beef pie - £18.90
Slow Braised Beef Brisket, Rich Beet & Guinness Gravy,
Crispy Puff Pastry,
Served with Mash or Triple Cooked Chips,Mushy Peas or Garden
Peas

Roasted Butternut Risotto - £18.90
Creamy Rich Roasted Butternut Risotto, Goats Cheese & Pesto,

Truffle & Garlic Butter Toasted Croutons, Pumpkin Seeds &
Parmesan Cheese

*Many of our dishes can be adapted to cater for many dietary requirements, Please ask your server about any dietary
needs.
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