
ALLERGEN KEY:  MILK–M,  CRUSTACEANS–C,  CELERY–CE,  EGG–E,  SULPHATES–S,  SOYA-SO,  SESAME–SE,  FISH–F,  MUSTARD–MU,  NUTS–N,  GLUTEN–

G,  PEANUTS-P ,  LUPIN-L ,  MOLLUSCS-MO 

NOTIFICATION OF A FOOD ALLERGY WILL MEAN YOUR DISHES WILL BE SERVED WITH A SMALL

IF  NOT PLEASE CHECK WITH ONE OF OUR TEAM MEMBERS BEFORE STARTING YOUR FOOD.

CHRISTMAS DAY MENU

MAIN

CHRISTMAS PUDDING

TRIPLE CHOCOLATE MOUSSE

ECCLES CAKE & LANCASHIRE CHEESE

with brandy sauce & candied orange 

with kirsch-soaked cherries, pistachios & Chantilly cream 

with apple & Port chutney 

pickled wild mushrooms, Old Winchester cheese, rocket, brioche croutons & truffle dressing
FILLET OF BEEF CARPACCIO

ROAST NORFOLK TURKEY
with duck fat potatoes, pig in blanket, fig & herb stuffing, seasonal vegetables & red wine & cranberry gravy 

with shellfish risotto, samphire, lobster oil & chives
ROASTED FILLET OF HALIBUT

STARTER

INTERMEDIATE

DESSERT

Choose from

 TEA & COFFEE
 with mince pie chocolate truffles

Champagne & canapes 

https://www.wyvernwood.co.uk/

