Thc Goldcn Hcart ]nn

Christmas Menu

< ita rters

*Soup of the C!a\tj
“Duck liver Parfait with Cointreau orange g]aze & hot buttered toast
Fig & goats cheese Parce]s
Chinese stgle duck bon bon
<5hreclc{ec{ duck in a sweet hoisin sauce, coated in crispy breac{crumb,)
“*Prawn & crag\cislﬂ cocktail

Main Courses
Roast turi(eg, cran])errg stuging. Figs in blanket & Yorkshire Pudc{ing
*Braised blade of beef with red wine & mushroom sauce
“Fillet of salmon with lemon butter sauce
Wild Venison, milk stout, mushroom & thﬂmc Pie
*Slow cooked Pork be”y with an app]e cider sauce & aPP!e garnish

AH mains are served with roast potatoes & vcgetablcs of the dag‘

Dcscrts
Christmas Pu&cling with brandg sauce
*Raspberrg & white chocolate roulade
Bailegs cheesecake
*f—'lot chocolate fondant

Co{:f:cc & mince pes included 1.50 extra

2 Courscs £22.95
3 Courscs £28.95

b= Gluten free or can be adaptcd

When we are busy please be patient food may take a little longer than normal.
Flease Advise a Member of Sta(‘F ifgou have any Allergcns or

Dictarg chuircmcnts



