THE WALNUT TREE HOTEL, NORTH PETHERTON
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Starters
Brixham Crab Bisque with Lemon Croutons (GFO)
Potted Confit Duck Leg with Brioche Toast (DFO, GFO)
Twice Baked Cheddar Souffle and Fresh Chives (V)
Beetroot and Goats Cheese Tian with Walnuts and Baked Figs (V, GF, DFO)

Palette Clenaser
Pink Grapefruit Sorbet (V, GF, DF)

Mains
Turkey Crown, Roast Potatoes, Honey & Thyme Carrots and Parsnips, Pork & Apricot
Stuffing and Gravy (GFO, DF)

Wild Mushroom & Spinach Wellington with Roast Potatoes, Honey & Thyme Carrots and
Parsnips, Apricot Stuffing and Tarragon Gravy (GFO, DF)

Pan Seared Duck Breast, Duchess Potato, Braised Fennel, Butternut Squash Puree and
Cranberry Jus (GF, DF)

Baked Whole Seabass with Parsley New Potatoes, Purple Sprouting Broccoli and Salsa
Verde (GF)

Desserts
Traditional Christmas Pudding with Brandy Sauce (GFO, DF)
Lemon & Elderflower Posset with Shortbread (GFO)
Triple Chocolate Brownie with Clotted Cream and Macerated Raspberries (GFO, DFO)
Cheeseboard; Devon Blue, Smoked Glastonbury Cheddar and Somerset Brie served with
Tomato Chutney, Celery, Grapes and Crackers (GFO, V)

To Finsh
Freshly Brewed Tea or Coffee, Mince Pies and Mints
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