The Eldon House

CHRISTMAS MENU
Starters
SMOKED SALMON
with horseradish crème fraiche, sweet apple, radish, pickled candy beetroot and
sourdough

FRENCH ONION SOUP
with gruyère on sourdough

GAME AND APPLE TERRINE
with cornichons, pickles, fig chutney and rye bread

GOATS CHEESE TARTE TATIN
with caramelised shallot, rocket, watercress and walnut salad

Mains
CONFIT PORK BELLY
with cranberry and apple sauce, pancetta wrapped Christmas stuffing, pickled candy
beetroot, celeriac mash and cider jus

ROASTED TURKEY BREAST
with pancetta wrapped Christmas stuffing, bread sauce, duck fat roast potatoes and
cranberry and apple sauce

SEA BASS
with wilted spinach, new potatoes, clementine, fennel, samphire, hazelnut,
watercress and cucumber veloute

WINTER VEGETABLE AND GOATS CHEESE CRUMBLE
with walnut, cauliflower cheese puree, maple glazed parsnips and carrots, roast
potatoes

The Eldon House

CHRISTMAS MENU

Desserts
WHITE CHOCOLATE AND CHERRY BREAD AND
BUTTER PUDDING
with clementine and clotted cream

DARK CHOCOLATE AND BLOOD ORANGE
COINTREU PUDDING
with creme fraiche ice cream

CHRISTMAS MESS
winter berries, meringue, berry compote, whipped cream, swiss roll

CHEESEBOARD
selection of cheeses with chutneys, pickles and crackers

£23- 2 courses

£28- 3 courses

Booking Requirements:
A £10 per head deposit will be required to confirm your booking.
This deposit will come off the bill on the day.
A food pre-order is requested for all the party. Please inform us of any guests’ allergies or dietary requirements when
placing your pre-order. Unfortunately, we cannot guarantee the absence of nuts or other allergens and our fish dishes
may contain bones.
Should the situation arise that a member of the party is not able to give us 24 hours notice of cancelling their meal then
we will not charge them for their meal but will retain their deposit to cover loss of seat.
Please call Ben @ 01179221271 to make bookings or with any other enquiries.

