
Christmas Festive Menu 

TO BOOK: 01437741225
ENQUIRIES@WOLFSCASTLE.COM

STARTERS
 

SOUP
CELERIAC VELOUTÉ, TRUMPET MUSHROOM AND PUMPKIN GRANOLA, CHIVE

OIL
 

TART
BRIE AND RED ONION MARMALADE TART, DRESSED SECRETS SALAD,

TRUFFLE HONEY VINAIGRETTE 
 

TERRINE
PRESSED HAM HOCK TERRINE, PICCALILLI, GAME CHIPS, SALAD 

 
MAINS

 
TURKEY

BUTTER THYME ROASTED BREAST, CONFIT LEG, CRANBERRY & CHESTNUT
STUFFING, PIGS IN BLANKETS

DUCK FAT ROAST POTATOES, BRAISED RED CABBAGE, ROAST CARROT AND
PARSNIP AND A PANACHE OF SEASONAL VEGETABLE, RED WINE JUS 

 
BEEF

BRAISED SHIN OF BEEF EN CROUTE, WITH WHITE ONION MARMALADE,
SPINACH, DAUPHINOISE POTATO, BRAISED RED CABBAGE, ROAST CARROT

AND PARSNIP AND A PANACHE OF SEASONAL VEGETABLES
 

PITHIVIER
BRIE, RED ONION MARMALADE AND SPINACH PITHIVIER, DAUPHINOISE,

CRISPY ROOT VEGETABLES, GLAZED CHERRY TOMATOES AND PESTO
VELOUTÉ

 
DESSERTS 

 
CHOCOLATE 

MILK CHOCOLATE TART, DULCE DE LECHE CREMEUX, SALTED CARAMEL ICE
CREAM

 
CHEESECAKE

PASSION FRUIT CHEESECAKE, MANGO SORBET, CHERRY COMPOTE
 

CHRISTMAS PUDDING
BRANDY ANGLAISE, RUM AND RAISIN ICE CREAM 

 
 

1 COURSE £18 - 2 COURSE £24 - 3 COURSE £30 
ADD A GLASS OF MULLED WINE £5

NOVEMBER 20TH - DECEMBER 23RD 12-3PM


