
2 COURSES = £32.95 • 3 COURSES = £39.95

Starters 
SMOKED SALMON TERRINE 

Smoked Salmon stuffed with herb Cream Cheese, Pickled Cucumber & Apple, Dil Oil, Charred Lemon & Toasted Sourdough 

LEEK & WATERCRESS SOUP 
Topped with Toasted Sesame Seeds, Fresh Herb Oil & Crusty Bread 

PROSCIUTTO WRAPED ASPARAGUS  
Grilled Asparagus wrapped in cured Italian Ham, Hollandaise, Parmesan Crumb & Lemon Zest 

PAN SEARED KING SCOLLOPS  
Creamy Artichoke Puree, Lemon & Caper Butter, Toasted Hazelnut Crumb. 

Mains 
TRADITIONAL CHRISTMAS TURKEY & HAM 

Sliced Roast Turkey Crown & Honey Glazed Ham, Crispy Roast Potatoes, Honey Glazed Carrots & Parsnips,  
Pigs in Blankets, Buttered Brussel Sprouts, homemade Stuffing & Rich Gravy 

SMOKED LAMB RUMP (+4.00) 
Smoked Lamb Rump, Potato Aligoté, Grilled Tender Stem Broccoli, Rosemary & Red Wine Jus

PAN SEARED SEABASS & TIGER PRAWNS 
Seabass Fillet & Grilled Tiger Prawns, Garlic & Herb Crushed Potatoes, Charred Asparagus,  

Shellfish & Saffron Bisque topped with Crispy Capers 

WILD MUSHROOM & ROASTED BUTTERNUT SQUASH WELLINGTON 
Roasted Wild Mushrooms, butternut squash, Cavolo Nero, wrapped in a Crisp Golden Pastry  

filled with Creamy Goats Cheese, Parsnip Puree, Braised Red Cabbage, Buttered Brussel Sprouts  
& Wild Mushroom Gravy. 

Desserts 
TRADITIONAL CHRISTMAS PUDDING 

Served with a Brandy Cream Sauce 

HOMEMADE DARK CHOCOLATE BROWNIE 
Served with Vanilla Ice-cream & Berry Compote  

SPICED APPLE & BERRY CRUMBLE  
Served with a Vanilla Custard  

CHEESE BOARD SELECTION  
Premium selection of Cheese, Artisan Crackers, Grapes,  

Homemade Cranberry & Fig Chutney 

Group bookings minimum 10 people and £10 deposit per person

Email: theelmtree@whelanspubs.co.uk 
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