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ﬂ / 3 Course Set Menu - £82 per person \ \
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Roasted Squash & Sweet Potato Soup
Ginger cream, pumpkin seeds and a side of brioche

!
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Salmon Gravadlax
Beetroot puree, horseradish cream, pickled fennel and croutons
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Ham Hock & Mustard Terrine

/s ' Celeriac remoulade and toasted brioche ' Z \/
' / Beetroot, Quinoa, Sun-dried Tomato & Asparagus Salad \ :
C Cherry vinegar dressing and pumpkin seeds (VG,GF) J
%z%z;

Roast Turkey

Vegetable trimmings, roast potatoes, sage stuffing, pigs in blankets, cranberry sauce and gravy

Braised Feather blade beef
Truffle pomme puree, buttered green beans, parsnip crisp and gravy

Pheasant & Venison Pie
Bacon and parsley breadcrumbs served with festive vegetables

Salmon En Croute
Green asparagus , heritage carrots and beurre blanc sauce (GF)

Wild mushroom & Chestnuts Gnocchi
Pomegranate and crispy kale (Vegan)

Dessers

C Christmas Pudding (7

Brandy and vanilla custard and cranberry sauce

— \ Sticky Toffee Pudding /4 .
\ Butterscotch and vanilla ice cream /

) Cinnamon Apple Crumble

/ @ Vanilla custard
‘4 ‘ i{‘,) Chocolate and orange vegan cheesecake

Coconut sauce and drunk cherries (VG,GF)
Christmas cheese board
? Crackers, dry cranberries, grapes and chutney

NAdd Ors

Pigs in blankets £6
Mini sausage rolls £6
Roast Potato £4
Sprouts and lardons £4
Mince pies £1.5

Book your Christmas meal now at
www.therosebattersea.co.uk




