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FESTIVE FUN WITH FAMILY & FRIENDS

....,1\'-- Fatlatirisan qu: -w

(@ STARTERS &)

Clazed Crottin Goats Cheese with Spiced Pear Puree,
Fresh Figs, Pickled Shallots and Caramelized Pecans

Chicken and Brandy Farfait Jar with Caramelized Hazelnuts

Local Shellfish Bisgue with Brandy and Cream, served with
Garlic Roulie, Toasted Croutons and Gruyere Cheese

Charcuterie with Pickled Baby Vegetables,
Pear and Grape Chutney

Cak Smoked Salmon with Citrus Crab Mayonnaise,
Bye Soda Bread

Triple Tomato and Basil Soup

(& MAIN COURSES @)

Foasted Tur]-:.l:!_-r' Brresst, Classic FL-ed'i\'L-Tﬁmm'inHR

Wood Spiced Breast of Duck, Blackberey and Apple Compote,
Celeriac Mash, Honeyved Carrots

Three Little PigsThyme and Garlic Glazed Belly Pork,
Fillet of Pork Wellington and Pulled Ham Hock Bon Bon

Banache of Seafood, Butfernut "iql_b:]l Purese,
Cherizn and Curried Spiced Fotatoes

Crispy Skin Salmaon with Fennel, Orange and Baby Vegetables
RootVegetable Hash Cake with Fried Duck Egg

@ SWEETS 6

Trio of Cheese, Biscuits, Chutney
Pistachio Créme Brule with Chocolate Truffle
Sticky Toffee Cinnamon Mudding with Clotbed Cream
Christies Cherry Chocolate Enickerbocker Glory
Fresh Fruit Salad with Lime Soclet

Lunch £21.50 Dinner £26.95
Private Dining Room £31.95

01451 726624

E: manager@christie

@ CHRISTMAS CANAPES 15)

Swoet Potato & Goat Cheese Crispy Wraps (V)
Thai Chili Crab Cakes, Mango Salsa
Sea Salted & Chili Squid Cones
Spiced Pulled Pork and Apple Spring Rolls
Fig Bites with Blue Cheese, Walercress & Red Currants (V)
Chiail Scotch Egg, Splash of HP Sauce
Smoked Salmon Blini, Sour Cream & Chives
Bruschetta with Brie, Walnut & Bocket (V)
King Pravwn, Avecado Mon Roll, Pickled Ginger
Cod and Chaps Baskets
Smoked Cheddar and Bacon Burger

& SWEET THINGS 5)
White and Dark Chocolate dipped Strawberries
Chocolate Brownie Bites
Williomaire Chocolate Shorthread
Christmas Pudding Truffles

& PRIVATE DINING %)

Upstairs inn Cliristies pow a1 find aur
Private Dindng Roow, wiedcl sakes a wondesfid
selting for Clirtatonas faorcHons wdtl favooly amd fricnds.
Partics for wp o 55 preople, drisnks amd corageés with
wour onm privtfe baloomy and 500 faf soreen TV,

£10.95 Per Person
Five Options

01481 726624

E: manager@christies.gi

(& STARTERS [5)

Carlic Breaded Mushrooms with Tartar Saoce (V)
Sticky BB Chicken Wings
Smaoked Haddock and Pofato Choveder

Sea Salt and Pepper Fried Calamar,
Sweet Chilli Dipping Sauce

Cream of Tommate Soup with Garlic Cheese Bread

Almond Crusted Wedge of Brie
with Orange and Red Current Jelly (V)

@ MAIN COURSES &)

Rosst Turkey with Pigs in Blankets,
Cranberey Sauce and Chestnut Stuffing

Glazed Belly Pork with Forest Mushroom Creeam,
Sautéed Poltatoes

CFC Fried Chicken Drumsticks and Sticky Rib Combo

Coconut Fried Tiger Prawns,
Egg Fried Rice, Sweet and Sour Sauce

Cajun Spiced Salmon on Cacsar Salad
with Boiled Egg and Crispy Bacon

Chilli Butternut Squash and Spinach Lasagna

@ SWEETS |5)

Etom Mess Tee Cream Sundae
Triple Chocolate Cake
Passion Fruit and Mango Cheesecake

Trio of Cheese, Spiced Tomato chutney

Lunch £16.95
Dinner £22.95

01481 257489

E: manag, ri ral:rhv;ad 5.8

Lunch £17.95
Dinner £21.95
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LA PRIVATA

@ STARTERS TO SHARE @)

Whilst our chef prepares your delicious main courses you | o=
will be served a selection of sharing dishes for each table,

To enjoy consisting of the below:

Fritto Misto
Dreep fried calamari, prawns and courgetles with garlic dip

Selection of Antl Pasti
Shced Cured Halian Meats and Cheese

Salved Marcoma Almonds and Mixed Olives

@ MAIN COURSES 5

Calzone Pizza
Folded Pizza filled with Garlic, Spinach,
Forest Mushrooms and Ham

Penne Pasta Bolognese
Rich Meat Savee

Daaeala Piesa
Chorizn, Crions and Chille

Fontina Lagagne (V)
Roasted butternut sguash

Limguini Pesto
Pine Muts, Eocket Salad and Fresh Parmesan

Cannelloni
Vieal, Spinach & Ricotta

& SWEETS 5)

[talian Chocolate Cake
Chocolate loe Cream and Chocolate Sauce
Tirimisu
Whipped Cream and Fresh Fruit

Affogato
Vanilla lce Cream and Fresh Lavazza Coffee

House Ice Cream and Sorbet
Choice of Three Scoops

Trio of Cheese, Spiced Tomatoe Chutney

3 Courses £20
01481 711162

E: manas Narestaurant.is:

01451 700061

E: manager@theboathouse. gz

@ STARTERS @)  (B{MAIN COURSES [&) 1:1reg0m and Mushoom Jus Fome Ca Chips

Grilled Goats Cheese, Candied Mickled
Beetroot, Apple and Caramelised Pecans (V)

Ham Hock and Pulled Pork Terrine
with Pistachio and Apricot

Soup of the Day (V]
Pravwwn, Fink Grapefruit and Avocadoe Cocktail
Smoked Chicken and Sweet Corn Chowder

Cornets of Smoked Salmon and Local Crab,
[l Crémie Fraiche

Traditional Roast Turkey,
servied with Festive Trimmings
Slow Braised Lamb Shank with Honeyed
Baby Vegetables, Spring Onion Mash

Fan Searced Fillet of Local Sea Bass on Chorien,
Crab and 5un Blushed Tomato Risotio

Tempura Asparagus Spears
with Roasted Hazelnut and Spinach Leaves
Soy-Dipping Sauce [V)

Wild Mushroom, Artichoke and Chestmt
Risotbo, Truffle Ol Dressed Rocket (V)

(© SWEETS @)

The Boat House lce Cream Sundae

Dark Chocelate and Almond Brownie,
Cuernsey Yanilla loe Cream

Classie Christmas Pudding,
Brandy Butter Sauce

Winter Berries Crepe, Chantilly Cream




