AT THE CHEQUERS INN- £130.00 PER PERSON

CHRISTMAS DAY J\Q};

STARTERS _
¥ 9 i
HOMEMADE TOMATO & BUTTERNUT SQUASH SOUP (V)

finished with toasted almonds and créme fraiche

DEEP FRIED BREADED BRIE (V)
with a homemade fig chilli jam and a pistachio & parmesan shortbread

SMOKED SALMON, PRAWN & CRAYFISH STACK
with a horseradish creme fraiche and a beetroot & orange salad

LEMON AND CHAMPAGNE SORBET
MAINS

ROAST NORFOLK TURKEY
with a cranberry relish, local pork sausage wrapped in crispy bacon with a clementine & chestnut stuffing

ROAST SIRLOIN OF BEEF
with a creamed horseradish sauce

PAN- SEARED SEABASS FILLET WITH KING PRAWNS & SCALLOPS
with dauphinoise potatoes, vine tomatoes & garlic butter

HOMEMADE MUSHROOM AND NUT ROAST WELLINGTON (VE)

Mushrooms, grains, hazelnuts and fresh herbs topped with parsnip crisps — wrapped in filo pastry

ROAST HALF OF GRESSINGHAM DUCK
with orange and black cherry sauce

All mains are served with seasonal vegetables, cauliflower cheese and garlic & rosemary roasted potatoes (VE).
Unless stated otherwise

DESSERTS

TRADITIONAL CHRISTMAS PUDDING
finished with brandy sauce

HOMEMADE SALTED CARAMEL CHOCOLATE TORTE
topped with a chocolate ganache and hazelnut praline served with Chantilly cream

HOMEMADE WINTER SPICED STICKY TOFFEE PUDDING
with vanilla ice- cream

VANILLA PANNA COTTA WITH BLACKCURRANT SORBET
and a brandy snap biscuit

CHEESEBOARD
Stilton, Brie & Cheddar with grapes and tomato chutney

TO FINISH

A CHOICE OF TEA OR COFFEE WITH A HOMEMADE MINCE PIE
Please notify us of any allergies and dietary requirements and we will do our best to accommodate you.



