THE WALNUT TREE HOTEL, NORTH PETHERTON .

S

LUNCH 12:00- 14:30 | DINNER 18:30- 21:30

AVAILABLE 1°'- 24™ DECEMBER
MUST BE PRE BOOKED

Starters

Winter Vegetable Soup with Root Vegetable Crisps (GF, DF, V)
Ham Hock & Chicken Terrine with Dijon Mustard Mayonnaise and Apple & Cornichon
Salad (GFO, DFO)
Smoked Mackerel Pate with Pickled Fennel, Red Onion Salad and Horseradish Cream (GFO,
DFO)
Leek & Cheddar Tart with Parsley Oil (V, GFO)

Mains

Traditional Roast Turkey with all the trimmings (GFO, DFO)
Slow Braised Belly of Pork with Dauphinoise Potato, Bacon Sautéed Cabbage, Black
Pudding Crumb and Apple Gravy (GFO)
Christmas Nut Roast with all the trimmings (V, GFO, DFO)
Baked Sea Bass with Tomato & Spinach Orzo (GFO, DFO)

Desserts

Christmas Pudding with Brandy Sauce and Winter Berries (GFO, V)
Apple & Blackberry Crumble with Clotted Cream (V, GFO)
Chocolate & Orange Torte with Whisky Whipped Cream (V, GFO)
Lemon Posset with Meringue Kisses and Candied Ginger (V, GFO)

Freshly Brewed Tea or Coffee and Mince Pies served after Desserts

2 COURSE £26
3 COURSE £34




£38

PER PERSON

We require a £10 per person deposit at the time of booking.

Final payments are required by 4 weeks prior to the event

date. All deposits taken are non refundable or transferable.

Please advise us at the time of booking if you have any
dietary requirements. We ask the lead booker to be
responsible for collecting any payments and pre orders.

Friday & Saturday nights
throughout December
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