
PARSNIP, PEAR & 
GINGER SOUP (V, GF) 

GOATS CHEESE, PROSCIUTTO, 
FIG & BALSAMIC VINEGAR (V) 

TANDOORI KING PRAWNS 
Chilli, Mango Salsa (GF) 

VENISON CARPACCIO 
Blackberries, Radishes 

SPICED FETA, PISTACHIO & 
CLEMENTINE SALAD (V, NJ 

VIETNAMESE CRAB SALAD 
Rice Noodles, Firecracker Dressing 

CHICKEN LIVER PARFAIT 
Rhubarb Chutney, Brioche Toast 

SMOKED SALMON GRAVLAX 
Whipped Horseradish, Beetroot, 

Pink Grapefruit (GF) 

SALT & CHILLI TOFU 
Crunchy Salad (VE, GF) 

URSES £44.95 I TABLES FROM 7P, 

MAINS 

FEATHER BLADE OF BEEF 
Bourguignon Sauce, Creamed Mash, Roast Potatoes, 
Yorkshire Pudding, Roasted Winter Root Vegetables 

FRENCH TRIMMED CHICKEN SUPREME 
Girolle Mushroom, Winter Greens 

FILLET OF SALMON 
Crushed New Potatoes, 

Lemon Caper Sauce, Samphire (GF) 

NUT ROAST 
Apricot & Chestnut Stuffing, Mash, Roast Potatoes, 

Roasted Winter Root Vegetables (VE, N) 

CRISPY SKINNED SEABASS 
Smoky Chorizo Chowder, Kale 

PORTOBELLO MUSHROOM 
MASSAMAN CURRY 

Onion Rice, Coconut Chutney (VE, GF, N) 

REDWOOD BURGER 
Juicy Steak Burger, Cheese, Burger Sauce, 

Crispy Onions, Hand Cut Chips 

BATTERED FISH AND CHIPS 
Mushy Peas, Tartar Sauce, Hand Cut Chips 

FILLET STEAK 
Mushroom Ravioli, Cauliflower Puree, 
Chantenay Carrot (£ 10 Supplement) 

PAN FRIED HALIBUT 
Sweet Potato Rosti, Roast Shallot Puree 

(£5 Supplement) 

GARLIC & CHILLI SPAGHETTI 
Tenderstem Broccoli, 

Finished With Vegan Hard Cheese (VE) 

STICKY TOFFEE PUDDING 
Toffee Sauce, Vanilla Ice Cream M 

ARTISAN CHEESE 
BOARD SELECTION 

Crackers, Grapes, Chutney (V) 

SALTED CARAMEL 
CHOCOLATE BROWNIE 

Strawberry Coulis, Raspberry Sorbet (VE, GF) 

DOUBLE CHOCOLATE MOUSSE 
Grioltine Cherries (GF) 

CRANBERRY & AMARmO BRUL�E 
(Y, Gf) 

SELECTION OF ICE CREAM 
Fruit Compote (V, GF) 

TO BOOK CALL 01912331010 I EMAIL CHRISTMAS@VERMONTHOTEL.CO.UK 
£10 DEPOSIT PER PERSON REQUIRED TO SECURE BOOKING I FULL PRE.PAYMENT AND PRE-ORDER Will BE REQUIRED 6 WEEKS PRIOR 


