CHRISTMAS AT THE OAKHILL INN

2 COURSES £28
3 COURSES £34

SOMETHING TO START?

PARSNIP AND APPLE SOUP, VEGETABLE CRISPS, GRANARY BLOOMER

SMOKED SALMON CARPACCIO, CANDID BEETROOT, CHARGRILLED CHICORY,
HORSERADISH CREAM

CARAMELISED SHALLOT AND MONTGOMERY CHEDDAR TART, ROSEMARY
CREAM, MICRO SALAD

THE MAIN EVENT

SAUSAGE AND CRANBERRY STUFFED TURKEY PARCEL, ROAST POTATOES,
BRUSSEL SPROUTS WITH BACON, SEASONAL VEGETABLES, PIGS IN BLANKET,
JuUus

CONFIT DUCK LEG, CARROT PUREE, SAGE AND THYME ROASTED ROOT
VEGETABLES, KALE, RED WINE JUS

ROASTED BUTTERNUT SQUASH, PUY LENTILS, TOASTED PUMPKIN SEEDS,
HARISSA YOGHURT

OVEN BAKED MONKFISH TAIL, SEA VEGETABLES, SAFFRON CRUSHED NEW
POTATOES, CURRY VELOUTE, CRISPY LEEKS

SOMETHING SWEET?

TRADITIONAL CHRISTMAS PUDDING, BAILEY’S WHIPPED CREAM

DARK CHOCOLATE PAVE, TOASTED HAZELNUTS, CHOCOLATE SOIL, SALTED
CARAMEL SAUCE, MIDWAY FARM CLOTTED CREAM

FESTIVE ETON MESS, MULLED WINE WINTER BERRIES, ORANGE CHANTILLY
CREAM, MERINGUE, CARAMELISED WHITE CHOCOLATE

LOCAL CHEESE BOARD, CHUTNEY, MALTED WHEAT CRACKERS




