STARTERS

Cider and apple soup topped with cheese and apple croutons (v)
Beetroot gravlax and horseradish cream with a watercress salad

Wild Boar, plum and brandy pate with red onion marmalade and salad

PALATE CLEANSER

Lemon sorbet

MAIN COURSES

Roast Turkey Paupiette, pigs in blankets, chestnut stuffing, roast potatoes pancetta roast sprouts, parsnips
and seasonal vegetables

Salmon en croute in a lemon and white wine sauce with roasted Hasselback potatoes potatoes and
vegetables

Pan fried Duck breast in a port and black cherry sauce with cheesed gratin potatoes and seasonal
vegetables

Butternut squash, kale and apricot roast, veggie pigs in blankets, roast potatoes and seasonal vegetables

(v)

PUDDINGS
Christmas pudding with rum sauce and brandy whipped cream
Chocolate and Baileys cheesecake with fresh cream
Winter spiced apple and mincemeat tart with custard

Selection of cheeses (£2 supplement)

Two courses for £28.95, three courses for £35.95

Please call 01264 737279 or email us at contact@thegeorgeatvernhamdean.co.uk to
reserve your table.

Available from 1%-24™" December. Pre-order required at least 1 week prior to your reservation. Price includes the
provision of Christmas crackers. A deposit of £10 per person is required to confirm your reservation. Minimum 4
people per booking
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