T h e

OLINGUBROIKE

Pub & Dining Room

CHRISTMAS DAY MENU
£80

Glass of Prosecco or Buck’s Fizz with amuse-bouche

Starters
Seared diver scallops, bisque, garlic crostint
Chalk Stream trout tartare, scotch quail egg, truffle, taramasalata
Mini beef Wellington, Fruit Pig black pudding purée, kale crisps
Flg & red shallot tartlet, endive, radish, seeds (ug)

Clementine & vodka sorbet

Mains

Maple cured gammon ribeye, honey & mustard glazed
heritage carrots, potato gratin, spinach, horseradish

Parma ham wrapped turbot, pan haggerty,
chilli broccoli, cod cheeks, squid ink

Roast turkey, pigs in blankets, duck fat roast potatoes, roasted
vegetables, sage & onion stuffing, bread sauce

Wild mushroom & pearl barley risotto stuffed squash, Jerusalem artichoke
puree, sauteéed tender stem, Brussels sprouts, cashew butter (ug)

Puddings

Chocolate heauven
Tart, ice cream, macaroon, mousse, fondant, aerated chocolate

Mulled poached pear, ginger custard, tuile
Christmas pudding, Armagnac custard
Hamish Johnston cheese board, biscuits, grapes, fig jam

Mince pies

£40 for children up to the age of 12. Bookings available 12pm-2:30pm on 25th
December 2018. Pub open 1Tlam-5pm. £20 per person deposit required by st
December. All pre-orders required by 11th December. An optional 15% service
charge will be added to your bill, all of which is distributed between staff.
A full allergen menu is available upon request.
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