%__ IJIZ Poret X Castle

st Codnor, Derbyshire*
CHRISTMAS MENU
~ To START ~

~ SOUP OF THE DAY ~
BrusseLs witH HAM SERVED WITH A CRUSTY ROLL AND BUTTER

~ GAME & PORT WINE PATE ~
VENISON, PHEASANT & DUCK BLENDED WITH A FINE PORT WINE. SERVED ON ROCKET LETTUCE & TOASTED BLOOMER BREAD

~ SMOKED SALMON WITH ROCKET ~
STRIPS OF SALMON RESTING UPON ROCKET LETTUCE AND TOPPED WITH CREME FRATCHE, LEMON & DILL DRESSING

~ FIEL.D MUSHROOMS WITH BACON & CHEESE ~
A FIELD MUSHROOM TOPPED WITH SMOKED STREAKY BACON & MATURE CHEDDAR WITH CHIVES & MELTED

~ MAINS COURSES ~

ALL SERVED WITH ROAST FOTATOES, NEW POTATOES & SEASONAIL VEGETABLES

~ Turkey DINNER ~
TWO SLICES OF TURKEY, PIGS IN BLANKETS, SAUSAGE MFEAT, REDCURRANT & THYMF. STUFFING, CRANBERRY TART
HONEY ROASTED PARSNIPS, HERBED ROASTED POTATOES & SFASONAL VEGETABLES & RICH GRAVY

~ CRISPY DUCK BREAST WITH PLUM & PORT SAUCE ~
PAN FRIED DUCK DRIZZIED WITH A PLUM AND PORT SAUCE

~ 807 SIRLOIN STEAK WITH RED WINE & PORT SAUCE ~
SIRLOIN STEAK COOKED TO YOUR LIKING & DRIZZIED IN A RICH RED WINE & PORT SAUCE

~ SALMON FILLET WITH A LEMON & THYME DRESSING ~
PAN FRIED SALMON FILLET DRIZZILED IN A LEMON & THYME DRESSING

~MUSHROOM, CRANBERRY & BRIE WELLINGTON ~
MUSHROOMS, SPINACH & SAUTEED ONIONS WITH BRIE WRAPPED IN GOLDEN PUFF PASTRY (CONTAINS NUTS)

~ To FiNisH ~
~ CHRISTMAS PUDDING & BRANDY SAUCE ~

~ CHEESE & BISCUITS ~

A SELECTION OF CHEESE WITH CRACKERS & RED ONION RELISH

~ RED CHERRY CHEESECAKE ~ "” AT,

RED CHERRIES SWIRLED IN A CREAMY CHEESE CAKE FILLING ON TOP OF A BUTTERY CRUNCH CRUST & SERVED WITH VANILLA ICE CREAM

~ TARTELETTE AU CHOCOLAT ~ — . m.s.?

PURE BUTTER PASTRY CASE FILLED WITH A WAFER THIN SPECULOOS BASE & RICH CHOCOLATE GANACHE, SERVED WITH CREAM

£19.95 PER PERSON s
BOOKINGS NOW BEING TAKEN |~
& CaiL 01773 744 150



