CHRISTMAS PARTY

THE MORTIMER ARMS, PUB & HOTEL
mortimerarms.co.uk

STARTERS

Pressed Ham hock & parsley terrine, toasted focaccia & carrot & celeriac remoulade
(GFA/NF/DF)

Roasted balsamic Vegetables, chickpeas & sundried tomato salad with a coconut & lime
yoghurt (VE/NF)

Smoked Salmon, focaccia, lemon & dill creme fraiche (GFA/NF)

MAINS

Bronzed Turkey breast, roasted potatoes, pigs in blankets, apricot stuffing, carraway
glazed carrots, chiffonade sprouts, turkey jus (GF)

Seared salmon, brie & Cranberry crushed potatoes, roasted carrots & sprouts GF)

Butternut squash, Toasted Pine nuts, roast potatoes, glazed carrots, chiffonade sprouts,
stuffing & vegetable Jus

DESSERTS

Christmas pudding, Brandy Sauce, cranberry compote (GFA) (NF) (VEA)
Chocolate orange Yule Log, creme fraiche (NF)
Lotus & Biscoff cheesecake, Biscoff paste, lotus crumble (VE)

2 COURSE-£29.99 3> COURSE-£37.99

Please make your server aware of any allergies ahead of ordering. A full allergen list is available upon request. 12.5% service charge for tables of over 8 people.
GFA = GLUTEN-FREE AVAILABLE, VG = VEGAN, V = VEGETARIAN, GF = GLUTEN-FREE. NF-NUT FREE



