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Christmas Da

Glass of Wildshark Blanc de Noirs on arrival

RD

STARTERS

Jerusalem artichoke & truffle soup, crispy mushroom, crusty bread (vg, gfa)
Foie gras & chicken liver parfait, quince chutney, toasted brioche
Lobster & king prawn salad, avocado, bloody Mary Rose sauce (gf)
Aged beef tartare, black truffle mayo, walnut & shoestring potatoes (gf)
Rye Bay king scallops in the shell, roasted celeriac, clementine & garlic butter (gf)

Burrata, pickled pumpkin, romesco sauce, toasted seeds & herbs (v, gf)

MAINS
Traditional roast turkey, traditional stuffing, pigs in blankets, duck fat roasted potatoes, vegetables, gravy
(GF without pigs in blankets & stuffing)
Wild turbot fillet, black truffle ravioli, spinach, confit shallots, Champagne beurre blanc
35 days aged Scottish ribeye, pommes Anna, baby gem salad, Diane sauce (gf)
Roasted courgette, chickpea, pickled beetroot, goat's cheese curd (v, vg)
Romney Marsh rack of lamb, potato gratin, aubergine caviar, aged balsamic jus (gf)

Butternut squash & spinach Wellington, roast potatoes, seasonal vegetables, Madeira sauce (vg)

PUDDINGS

Traditional Christmas pudding, Brandy sauce, mince pie ice cream (vga)
Christmas Mulberry Mess, mulled wine berries, meringue, candy cane, soft serve ice cream (gf)
Dark chocolate & orange delice, millionaire shortbread ice cream
Apple tarte Tatin, green apple sorbet

Selection of Kentish cheeses - Ashmore cheddar, Kingcott Blue, Bowyer's brie, quince jelly, biscuits

VG - Vegan // V - Vegetarian // GF - Gluten friendly // GFA - Gluten Free available // VGA - Vegan available
*Game dishes may contain lead shot

DESPITE OUR BEST EFFORTS, DUE TO THE NATURE OF OF OUR KITCHENS, WE ARE UNABLE TO GUARANTEE THAT OUR DISHES ARE FREE FROM
ANY ALLERGEN

ADULTS CHILDREN
£125 PP £65 PP

A deposit of £60 per adult and £30 per child is required to secure your booking. Please note that deposits are non-refundable. A 12.5% discretionary service charge will be
added to your bill. Dietary requirements must be requested at the time of pre-order. Child pricing for ages 6-1 | years. Adults 12 and over.
For full T & C's please visit elitepubs.com/christmas.



WHY NOT BOOK ONE OF OUR FOREST LODGES FOR YOUR MAGICAL CHRISTMAS GET TOGETHER!

Prices from £15 - seats up to 8 people.

Find out more on The Vineyard website.

NAME:
DATE:
SIZE OF PARTY:

TIME OF BOOKINGE: ..ottt

PHONE NUMBER: ...c.ccoiiiiiiiiniccccciicceeeecaes
EMAIL ADDRESS: ..ottt

DEPOSIT PAID: £
PAYMENT METHOD:

Cash / Card / BACS
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Delice
Tarte Tatin
Cheeses
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Friday 25" Dec (Christmas Day)
Saturday 26" Dec (Boxing Day)
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9am - 6pm
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12pm - 8:30pm
12pm - 4:30pm
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Saturday 2" Jan
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12pm - 8:301)111
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