
The Crate & Apple
Christmas Menu 

2016
 STARTERS

. Jerusalem Artichoke & Chestnut Soup. Served with Crusty Bread (V)

. Classic Tiger Prawn Cocktail (G/F)

. Duck Pate with Pistachio. Plum chutney served with Toast

. Chilled Melon, Coconut Sorbet (G/F) (Vegan)

 MAINS

. Traditional Roast Turkey Crown with all the Trimmings~ Roast potatoes, Roast Parsnips, Yorkshire Pudding,    
  
  Pigs in Blankets, Seasonal Vegetables, Cranberry Sauce, Bread Sauce and Rich Gravy.

. Venison Wellington With all the Trimmings~ 4oz Steak, Chicken Liver Parfait & Mushroom Duxelle, wrapped in 

  all Butter Puff Pastry

. Pan Fried Cod Loin, Creamed Potatoes, Sautéed Leek & Kale, Beetroot Purée, Butter Sauce (G/F)

. Wild Mushroom Ragu Steamed Pudding, Braised Red Cabbage & Apple, Celeriac Purée, Roast Potatoes, Roast 

  Parsnips, Chestnut Stuffing, Mushroom Jus (G/F) (Vegan)

 
 DESSERTS

. Traditional Figgy Pudding & Brandy Cream (V)

. Clementine Syrup Sponge Pudding, Cinnamon Ice - Cream (V)

. Dark Chocolate & Passionfruit Tart, Hazelnut Praline, Baileys Chantilly (V)

. Festive Fruit Cocktail (G/F) (Vegan)

. Selection of Fine local Chesses & Accompaniments (V) (G/F) 

.2 Courses £23.00                   .3 Courses £29.00

. ￡10.00 Per head non refundable deposit to be paid on booking to Secure your Reservation

. All Pre orders to be received by Monday 21st November 

. Optional 10% Service Charge will be automatically added to bookings of Tables of 8 or More.
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