pecemsen & H&H Festive Fayre

GET 10% BACK

TO SPEND ON Served from Thursday 27™ November up to and including Christmas Eve
FOOD WHEN This menu needs to be pre-booked, with pre-orders for tables of 6 or more
YOU DINE AGAIN
IN JAN/FEB 25 Starters
T&C Apply

Carrot and Clementine Soup with warm bread, and a ginger butter (v) (vea) (gf)
Sweet Chilli and Lime Glazed King Prawns with edamame beans and coriander puree (gf)
Mushrooms Diane, chestnut mushrooms, shallots & garlic in a creamy Dijon brandy sauce, toasted bread (v) (gfa)
Serrano Ham and Goat's Cheese Salad, honey roasted figs with an orange dressing and pomegranate seeds (gf)

Whipped Smoked Mackerel Pate, a touch of horseradish, with watercress and lemon oil, sourdough toast

Mains

Butter-basted Roast Turkey
roast and mash potatoes, honey roasted carrots and parsnips, buttered seasonal greens,
sage and apricot sausage meat stuffing wrapped in bacon, rich turkey gravy and bread sauce (gfa)

Braised Beef Short Rib
horseradish mash, roasted carrots, baby pearl onions, pan-fried savoy cabbage and leeks, red wine jus (gf)

Herb-crusted Cod Loin
black pudding, chorizo and potato hash, rainbow chard, roasted red pepper sauce, parmesan tuille (gf)

Portobello Mushroom and Chestnut Bourguignon
roasted celeriac mash, braised fennel and green beans (ve) (gf)

Oven-baked Smoked Haddock
in creamy mornay sauce topped with cheddar cheese, with colcannon mash, buttered beans, broccoli and peas

H&H Coq au Vin
boneless chicken thighs braised with mirepoix vegetables, thyme, bay and garlic in a rich red wine gravy,
with mustard mash and French beans (gf)

Desserts

Chocolate Orange Pain Purdue with chocolate soil and vanilla bean ice cream (v)
Traditional Christmas Pudding with hot brandy sauce or custard (v)
Pistachio and Honey Cheesecake, candied pistachios (v)
Tarte au Citron with creme fraiche and winter spiced berries (v)

Warm Mince Pie with vanilla ice cream and a shot of Mulled Gin Liqueur

ANY 2 COURSES £27 ALL THREE COURSES £35




