
The Bosun’s Chair

Christmas Menu 2018

Starters

Smoked Garlic and Parsnip Soup with homemade Focaccia

*

Ham Hock and Caper Terrine, homemade Piccalilli, Walnut Crumb and Red
Wine Reduction

*

Thai Crab Cakes, Rocket, Soy, Lime and Sweet Chilli Dressing

*

Tian of Tomato, Mozzarella and Peppers with Rocket and Basil Pesto

Main Course

Traditional Roast Turkey with all the Trimmings

*

8oz Ribeye Steak, Dauphinoise Potatoes, Carrot Purée, Parsnip Crisps and
a Red Wine Jus

*

Roasted Monkfish Tail with Bombay Potato, Spiced Aubergine Purée, air
dried Parma Ham and a light Curry Sauce

*

Vegetable Wellington, Saffron Potatoes, Roasted Red Pepper and Tomato
Sauce with Crispy Leeks

Puddings

Traditional Christmas Pudding with Brandy Anglaise

*

Chocolate and Baileys Mousse, Brandy Snap Basket and Coffee Anglaise

*

Glazed Lemon Tart with Raspberry Sorbet



2 Courses - £17.95
3 Courses £22.95


