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at The Hop Pole

Slaclers

Broccoli & Stilton Soup (v/vgo)

Crusty Bread & Butter

Pork, Whiskey & Smoked Cherry Terrine

Crostini and Caramelised Onion Chutney

Brie & Cranberry Filo Parcels (v/vgo)

Balsamic Rosemary Fig Relish

Warm King Prawn Cocktail Bruschetta

Tomato, Cucumber & Lemon Salsa

Waing

Cranberry & Thyme Stuffed Turkey Ballotine (vo)

Roast Potatoes, Sage & Onion Stuffing, Pigs in Blankets, Buttered Seasonal Vegetables, Gravy

Chestnut & Seed Loaf (vg)

Roast Potatoes, Sage & Onion Stuffing, Plant Based Pigs in Blankets, Seasonal Vegetables, Gravy

Herb Crusted Loin of Venison (E3 supp)

Mille-Feuille Potato, Roasted Root Vegetables, Sauteed Greens, Celeriac Puree, Port & Red Wine Jus

Smoked Haddock Gratin

Spinach & Pea Fricasee, Lemon Ciabatta

Pegserls.

Dark Chocolate Orange Tart (v)
Blood Orange Compote, Candied Orange, Chocolate Tuile, Champagne Sorbet

Winter Berry Pavlova (v)
Citrus Chantilly, Hazelnut Brittle

Baileys Cheesecake (v)
Baileys Truffles, Chocolate Ice Cream

Cheddar, Stilton & Brie Cheeseboard (v)

Biscuits, Grapes, Figs, Celery, Chutney

Traditional Xmas Pud (v/vgo)

Cranberries, Brandy Sauce

2 Course £23.95
3 Course £28.95
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