MBI CRICKETERS @.‘N
" Clristmas Menuw
FROM DECEMBER 1st TO CHRISTMAS EVE

THIS MENU WILL ALSO BE OUR SPECIALS MENU
THROUGHOUT DECEMBER

Starters

Caramelised Parsnip and Coconut Soup with parsnip crisps.
Served with warm ciabatta/gluten free roll VG 8.00

Twice-Baked Cheese Soufflé with an apple, pomegranate and candied walnut salad V 9.50
Duck, Pork and Orange Paté with smoked duck, toasted sourdough and fig chutney 9.00

Smoked Salmon Mousse wrapped in smoked salmon.
Served with pickled beetroot and granary crostini 9.50

Mains

Traditional Roast Turkey Duck fat roast potatoes, honey-roast carrot and parsnip,
red cabbage, pigs in blankets, sausage meat and chestnut stuffing,
buttered Brussel sprouts and turkey gravy GF 19.50

Butternut Squash, Lentil and Cranberry Nut Roast served with garlic and thyme roast potatoes,
red cabbage, Brussel sprouts and hispi, red wine gravy GF VG 18.00

Confit Gressingham Duck leg with fondant sweet potato, parsnip purée,
crispy kale and a five-spice cider jus GF 21.00

Pan-Seared Sea Bass Fillet with a king prawn and lobster velouté, tenderstem broccoli, caviar,
crushed baby potatoes and tarragon oil GF 22.00

Desserts

Homemade Christmas Pudding with rum and orange butter, brandy custard 8.00
Belgian Triple Chocolate Cheesecake with honeycomb 8.00

Spiced Apple Tarte Tatin with vegan vanilla ice cream VG 8.00

Booking is advised well in advance
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