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PUB « KITCHEN « GARDEN

» CHRISTMAS DAY MENU £85 PER PERSON

Y Includes 3 Courses & a Complimentary Glass of prosecco
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STARTERS

Warm Petit Camembert with Cranberry Sauce & Toasted Sourdough

Smooth Duck Liver and Pork Péaté la with Orange & Cognac Liqueur, House Crostini

Creamy Wild Mushroom Soup, Black Truffle Drizzle and Warm Focaccia
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10 Oz Sirloin Steak with Triple-Cooked Chips, Peppercorn Sauce & Crisp House Salad == .‘I‘ S i{/‘ f’ /
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/ ‘J'\'{' %4 Red Wine, Garlic & Herb Tender Lamb Chops with Crisp Duck Fat Roast Potatoes and ‘ -/
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Oak-Smoked Salmon & King Prawns with Horseradish Cream, topped with Crisp Winter
Leaves drizzled with Lime Vinaigrette

MAINS
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Traditional Christmas Roast Turkey with Pigs in Blanks, Crispy Roasties, Winter '
Rich Duck F ~.

Sprouts & Rich Duck Fat Gravy \ a

Pan-Fried Salmon Fillet with Lemon-Caper Butter, Samphire & Buttered Baby Potato€ f::"" b
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estive Butternut Squash & Beetroot Wellington with Crispy Roasties, Winter Sprouts‘ \
& Red Wine Gravy

DESSERTS

Classic Spiced Christmas Pudding with Warm Brandy Sauce

/ J ""Homemade Winter Apple & Forest Berry Crumble with Custard

Homemade Rich Espresso & Creamy Mascarpone Tiramisu

A Fine Selection of local British Cheeses, paired with Rich Fig
Chutney and Artisan Crackers
- -::“ - )

>
A

o
- i



	THE
	OLD
	CROWN
	PUB • KITCHEN • GARDEN
	Christmas Day Menu £85 per person
	Includes 3 Courses & a Complimentary Glass of prosecco
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	Pan-Fried Salmon Fillet with Lemon-Caper Butter, Samphire & Buttered Baby Potatoes
	Red Wine, Garlic & Herb Tender Lamb Chops with Crisp Duck Fat Roast Potatoes and Parsnips
	Festive Butternut Squash & Beetroot Wellington with Crispy Roasties, Winter Sprouts & Red Wine Gravy
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