
 

 

 
 
 

Christmas 2011 Festive Menu 
 

 
Roast Tomato & Red Pepper Soup, Pesto Oil, Croutons 

 
Pan-Fried Smoked Haddock Fish Cake, Poached Free Range Egg, Watercress Sauce 

 
Local Game and Pistachio Terrine (Pheasant, Partridge, Pigeon & Venison)  
Homemade Chutney, Hazelnut Toast 

 
Home Smoked Salmon, Trout & Avocado Tian, Wild Rocket & Lemon Dressing  
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Pan-Fried Escalope of Turkey, Saute of Cabbage & Bacon,  
Roast New Potatoes, Cranberry Jus 
 
Pan-Fried Breast & Braised Leg of Adlestrop Pheasant, Mushroom & Spinach 
Fondant Potato, Tarragon & Cider Cream 
 
Roast Supreme of Salmon, Tagliatelle, Carrot & Leek Ribbons 
Lemon & Caviar Sauce 

 
Guiness Braised Beef Steak, Roast Root Vegetables, Delmonico Potatoes 
 
Wild Mushroom and Spinach Risotto, Wild Rocket 
Parmesan Crisp, Tarragon Oil 
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White Chocolate and Cranberry Brulee, Cranberry & Stem Ginger Florentine  

 
Christmas Pudding & Brandy Sauce 

 
Vanilla Poached Pear, Mulled Wine Syrup, Cinnamon & Honeycomb Parfait  
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Filter Coffee 

 
 

£27.75 per person for three course & coffee  
Please call Simon for reservations or further information 01451 830584 

simon@horseandgroom.uk.com 


