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LUNCH MENU

AVAILABLE FROM 12 - 3

STARTERS

Soup
Spiced Carrot Soup, Thyme and Rosemary Croutons

OR

Goats Cheese
Honey Truffle Goats Cheese Mousse, Confit and Pickled Beetroot,
Toasted Pumpkin Seeds, Balsamic Glaze
p

OR

Terrine
Pressed Ham hock Terrine, Pickled Vegetables, Game Chips, Mustard Mayo

Turke

Butter Roasted Turkey Breast, Stuffing, Confit leg, Pigs in Blankets, Roast Potato,
Braised Red (%abbage, Panache of Seasonal Greens, Red Wine Jus

OR
Beef

Braised Beef en Croute, White onion marmalade and spinach, Dcu\l/ghinoise Potato,
Braised Red Cabbage, Panache of Seasonal Greens, Red Wine Jus

OR

Wellington
Roast Root Vegetables, Spinach, Brie and Red Onion Marmalade Wellington,
Dauphinoise Potato, Braised Red Cabbage, Panache of Seasonal Greens, Gravy

TO FINISH

Cheesecake
Winterberry cheesecake, Berry Compote, Cherry Sorbet

OR

Chocolate
Dark Chocolate Marquee, Cherries, Salted Caramel Ice Cream

OR
Christmas Pudding

Creme Anglaise, Rum and Raisin Ice Cream

1 Course - £22 2 Courses - £28 3 Courses - £34
Add Mulled Wine £5

Please note: The Festive Lunch Menu is served between 12pm - 3pm.
ur main menu is available all day

At Wolfscastle Country Hotel




