
FESTIVE MENU 2024

2 Course £32 / 3 Course £38

STARTERS

Smoked Chalk Stream Trout, pickled beetroot, horseradish creme fraiche GF

Sweet Potato &Chilli Soup, tomato and lime salsa, bread& butter V

Sticky Smoked Beef, sesame, honey, chilli, crispy potato

MAINS

Roast Shalford Turkey, roast potatoes, Brussels sprouts, sausage meat
& apricot stuffing, gravy& cranberry sauceGF

Braised Feather blade Beef Bourguignon, buttered mashed potato, savoy cabbage GF

Roasted Kohlrabi, wild mushrooms, caramelised onions, Jerusalem artichoke veloute,
Brussel tops VG GF

Pan Roasted Cod, crushed new potatoes, brussel sprouts, pancetta, Cavolo nero

DESSERT

Christmas Pudding, brandy sauce, poached clementine VG

RedWine Poached Pear, chocolate sauce, spiced ice cream V GF

Dark Chocolate Fondant, baked white chocolate, salted caramel ice cream

V Vegetarian VG Vegan GF Gluten Free N Contains Nuts
Please let a team member know of any allergies or dietary requests

Share your visit on social using #chestnutchatter to be in with a chance of winning
a night’s stay at one of our Chestnut inns www.chestnutgroup.co.uk


