KNIGHTOR

Chrigras

STARTERS

Beetroot Carpaccio
With whipped goat's curd, candied walnuts, dill oil (v, gf)

Smoked Salmon

With horseradish cream, pickled cucumber, soda bread
(gfo)

Ham Hock Terrine

With cornichons, crostini and picallili (gfo)

Roasted Celeriac Soup
With crispy sage, walnut pesto and home baked focaccia (vg,
gfo)

MAINS

Citrus & Thyme Roast Turkey
Onion & Herb stuffing, pigs in blankets, cranberry sauce and gravy (gfo)
Slow Cooked Lamb Shoulder

Braised with apricot, garlic and warm spices, mint and caper salsa verde (gf)

Roasted Salmon Fillet

With Vermouth, beuree blanc, charred radicchio (gf)
Crown Prince Squash

Crown Prince squash, onion & herb stuffing, toasted walnuts, spiced red
wine gravy (vg)

All mains served with rosemary roast potatoes, brussel sprouts, glazed parsnips and
carrot

DESSERT
Christmas Pudding

With warm brandy cream (v)

Chocolate Ganache Tart
With boozy chery compote and chantilly cream (v,vgo)

Vanilla Panna Cotta
With clementine roasted plum, white chocolate toasted granola (gfo)
Local Artisan Cheese

With biscuits, house chutney and grapes (v, gfo)
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