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Starters

Chicken & Herb Terrine, Baby Gem, Caesar Dressing, Hen Egg,
Focaccia Croute
*CGF, *DF

Roasted Red Pepper & Tomato Soup, Herb Oil
*VE

Smoked Mackerel Fillet, Créme Fraiche potato salad, Pickled
Cucumber Salad, Soda Bread
*CGF

Vegetable Gyoza, Seaweed Salad, Japanese Dressing
*G,*V

Mains

Roast Turkey, Pigs In blankets, Roast Potatoes, Roasted
Brussels with chestnuts, Seasonal Vegetables, Gravy
*GF,*DF
Pan Fried Salmon, Confit New Potatoes, Tenderstem, Chive
Beurre Blanc
*GF
Braised Beef Blade, Pomme Puree, Honey roast carrots,
Pancetta, Mushroom & Silver skin onion Jus
*GF
Mediterranean Vegetables & basil Tart, Parmenter Potatoes,
Seasonal Greens, Tomato Sauce.

*VE

Desserts

Christmas Pudding, Brandy Sauce, Vanilla Ice cream
*G,*D

Créme Brulee Tart, Salted Caramel, Meringue Kisses.
*G,*D

Spiced Apple & Almond Open Strudel , Custard
*G,*D,*N

Triple Chocolate Brownie, Vanilla Ice Cream, White
Chocolate Sauce
*G,*D,*E

The Duke of Wellington’s Christmas Fayre Menu
Runs from 28th of November 2024- 24th of December 2024
£36 per head for 3 courses
£29 per head for 2 courses
Allergy advice: All our food is prepared fresh in a kitchen where
nuts, gluten & other allergens may be present. If you have a food
allergy, please let us know before ordering and we will do our best
to accommodate them. Please ask your server for our allergen guide
lines. Our fish dishes may contain bones. *CGF: Please let staff
know if you require the GF option. Prices are in £ Sterling and are
subject to change without prior notification. VAT is include



