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sasted Cardiffoor, Flot foney & Tl S, with Sourdongh ) Gegan by regucst)
Praun Cacktarl with Auscads and Gem Lottuce
Honey Glazed Ham Hock Terrine, Farmhouse Chuctney & Joast
dox Sirloin, Racket, Parmesan & Beef Rediction

o "+
Mains

Stowo Raastd Tirkoy, Stffing, Carrot & Swede Purie
Roast of Sirloin Beef. Celeriac Purée
Cider Braised Pork Belly, Burnt Fpple Suuce, Sweet Potato Purée
Witd Mushroom, Copfit Garlic & Spinack Wellington (v.) (vegan wjon request)

.

Butternut Swf &Sy@ Risotto (v.) 67/1//@ f%m rwf)

/ Roast dishes are served with Garlic & Rasemary Potatoes, Buttored Kals, HoneyGluzed Root Vgetatles,
Suutéed yn}/m‘s Torkstire P %&%{7 S Red Wine Qrm/y

e
Desserts

=

Sticky Toffee & Date Pudding, %msmﬁ S;ce, Clotted Cream Jee Cream
Christmas Pudding, Brandy & Vanilla Cuestard”
Chocolute & Clementine Jorte, Vanilla Jee Cream
Chefs' Selection of Cheeses (+£5)
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2 Courses- £29.95
3 Cowrse- £34.95




	Christmas at The Dorset
	Starters
	Roasted Cauliflower, Hot honey & Truffle Soup, with  Sourdough (v) (vegan by request)
	Prawn Cocktail with Avocado and Gem Lettuce
	Honey Glazed Ham Hock Terrine, Farmhouse Chutney& Toast
	4oz Sirloin, Rocket, Parmesan & Beef Reduction.

	Mains
	Slow Roasted Turkey, Stuffing, Carrot & Swede Purée
	Roast of Sirloin Beef, Celeriac Purée
	Cider Braised Pork Belly, Burnt Apple Sauce, Sweet Potato Purée
	Wild Mushroom, Confit Garlic & Spinach Wellington (v) (vegan upon request)
	Butternut Squash & Sage Risotto (v) (vegan upon request)

	Desserts
	Sticky Toffee & Date Pudding, Butterscotch Sauce, Clotted Cream Ice Cream
	Christmas Pudding, Brandy & Vanilla Custard
	Chocolate & Clementine Torte, Vanilla Ice Cream
	Chefs’ Selection of Cheeses (+£5)
	2 Courses- £29.95
	3 Course- £34.95



