The Castle Hotel Christmas Set Menu

Two Course £29.95 Three Course £35.95
~ Starters ~
Soup of the Day (V) (GFA)
Breaded Goats Cheese ~ Beetroot Carpaccio ~ Onion Relish (V)
Spiced Falafel ~ Olive Tapenade ~ Sun blushed Tomato Dressing (Vegan)
Dressed White Crab Salad ~ Brown Crab Mayonnaise ~ Fennel ~ Warm Crumpets
Ham Hock Croquettes ~ Piccalilli Salad

Potted Smoked Mackerel ~ Cucumber Relish ~ Granary Toast (GFA)
~ Mains ~

Roast Turkey ~ Roast Potatoes ~ Stuffing ~ Pigs in Blankets ~ Mixed Vegetables ~ Gravy (GFA)

Lentil Shepherds Pie ~ Sweet Potato Mash topped with Grilled Snowdonia Smoked Cheddar ~
Red Currant Gravy ~ Seasonal Greens (Vegetarian or Vegan)

Duo of Pork—Belly & Parma Ham wrapped Tenderloin ~ Sweetcorn Puree ~ Dauphinoise Potatoes ~
Dijon Cream Sauce

Fillet of Seabass ~ Crushed New Potatoes ~ Green Beans ~ Beurre Blanc
Braised Feather of Beef Bourguinon ~ Mustard & Chive Mash ~ Roasted Carrots ~ Braised Red Cabbage

Roasted Butternut Squash ~ Three Bean Cassoulet (Vegan)
~ Desserts ~

Christmas Pudding ~ Brandy Sauce (GFA)
White Chocolate & Cranberry Cheesecake ~ Berry Coulis
Oat Milk Eggnog Panacotta ~ Mulled Berries (Vegan)
Fig & Port Sponge Pudding ~ Warm Custard
Castle Hotel Garden Damson Frangipane Tart ~ Pistachio Ice Cream
Toffee Apple Pavlova ~ Apple Sorbet ~ Candied Walnuts

Selection of British Cheeses ~ Biscuits ~ Chutney (GFA)

Extra Cheese & Biscuits Course £9



