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THE WALNUT TREE

Clnistmos Menns 2024

Christmas Opening Times

Open Food Served i

Christmas Eve 11.00am - 11.00pm 12 noon - 2.30pm « 6.00pm - 9.00pm ™+
;hristmas Day 11.00am - 4.00pm 12 noon ~ 3.00pm e Closed in the Evening
* Boxing Day 11.00am - 4.00pm 12 noon - 3.00pm e Closed in the Evening

New Year’s Eve 11.00am - 4.00pm

Deposits required when booking.
Christmas Party Lunch & Dinner £10.00 per head ek
Christmas Day Luncheon £30.00 per head 7%\
Payment in full is required by 1st December 2024. |

Pre-Clnictmac Pasty Mens, - £35.50

Brocolli and Stilton Soup, Croutons, Crusty Bread
Prawn Cocktail, Mixed Leaves, Brown Bread & Butter
Chicken Liver & Mushroom Terrine, Red Onion Chutney, Malted Toast
Breaded French Brie, served with Festive Cranberry & Port Sauce, Crusty Bread
_ Ny
Roast Turkey, Chipolata & Bacon Roll, Goose Fat Roast Potatoes,

Sage & Onion Stuffing, Cranberry Sauce

Roast Sirloin of Beef,
Roasting Jus, Yorkshire Pudding, Goose Fat Roast Potatoes, Horseradish Relish

Salmon Fillet, Prawns & Fresh Tarragon Sauce

Roasted Butternut Squash, Sweet Potato & Spinach Curry Basmati Rice
All Mains Served with a Selection of Fresh Market Vegetables

( oo
_ Traditional Christmas Pudding, Brandy Cream
K Chocolate Brownie with Double Dairy Ice Cream

\..w‘ 7 Baileys Creme Brulee, Shortbread Biscuit

( \ i. " Profiteroles & Chocolate Sauce
y N or

Selection of Cheeses & Biscuits, Grapes, Apple & BrandW_wtney
o

frscretionary service charge of 10% will be added (o‘the food bm
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=  Cluictmas Day Mewn £95.00

Cauliflower and Chestnut Soup with Croutons

" Smoked Duck Breast, Watercress, Pear and Walnut Salad
Goats Cheese and Red Onion Tart, Mixed Leaves

Salmom Gravalax, Mustard Dressing, Malted Bread

S, \."_.. 8 .:I\

\. . 0
Roast Breast and Leg of Turkey, Yorkshire Pudding \ 4
Sage and Chestnut Stuffing and Bacon Roll, Goose Fat Roast Potatoes \ i

Roast Sirloin of Beef, Mushroom, Shallot and Smoked Pancetta Sauce, _
Yorkshire Pudding, Goose Fat Roast Potatoes f

i Slow Cooked Pork Belly, Creamed Cabbage and Bacon
Dauphinoise Potatoes, Crackling

Fillet of Sea Bass, King Prawns, Roasted Fennel,
Herb Butter Sauce, Crushed New Potatoes

Aubergine Parmigiana, Garlic Bread and Rocket Salad

All Mains Served with a Selection of Fresh Vegetables

.

Traditional Christmas Pudding with Brandy Cream
Spiced Apple Strudel with Double Dairy lce Cream

Dark Chocolate Marquise and Raspberry Coulis
Panacotta, Blueberry Compote and Ameretti Biscuit

or
( Selection of Cheeses and Biscuits,
Apple and Brandy Chutney, Grapes and Celery
\M e s

4 Freshly Brewed Coffee & Mince Pies




