THE ANCIENT MARINER INN
Christmas Day Menu

£105 pGV guest

STARTERS

Butternut squash veloute VG
hazelnut

Suffolk Coppa

pickled pear, candied walnuts
Smoked salmon

brown bread & whipped horseradish
Red onion & goat’s cheese tart V

chestnut, pickled walnuts

MAINS
Roast turkey

pigs in blankets, roast potatoes, root veg, Brussels sprouts & gravy
Slow-braised beef feather blade

horseradish mash, roasted carrots & gravy

Roast halibut

crushed potatoes, lobster bisque

Wild mushroom & truffle pithivier VG

CCp cream

PUDDINGS

Christmas pudding VG

brandy anglaise

Clementine trifle

amaretti, sherry cream, candied orange
Eggnog brilee

shortbread

Dark chocolate tart

bl&lebCVViGS, orange crémefmfche

AHcrgy information available upon request
Please let a team member know about any allergies or dietary requirements.

A discrctionury service chargc of 10% will be added to your table and is split cvcn]y amongst the team
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