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ENMAKERS
CHRISTMAS DAY

e £75 per person

< STARTERS <

Prawn and Crayfish Cocktail

Marie Rose Sauce, Brown Bread

Pork and Apricot Pate

Red Onion Marmalade, Warmed Brioche

Parsnip and Apple Soup

Chestnut Crumb, Sourdough

Goats Cheese Mousse
Poached Pear, Candied Walnuts

< MAINS <

Norfolk Bronze Turkey

Sage and Apricot Stuffing, Pigs in Blankets, Roast Potatoes, Glazed Carrots

Pan Fried Halibut

Crushed New Potatoes, Baby Leeks, Champagne Sauce
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V7 Derbyshire Beef Wellington
i\\ I N Fondant Potato, Baby Carrots, Red Wine Jus
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W Butternut and Sage Risotto
™ . Toasted Pine Nuts, Watercress
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< DESSERTS <

Classic Christmas Pudding

Brandy Sauce

Salted Caramel Panna Cotta
Gingerbread Wafer, Toffee Sauce

i’ - b Blackberry Trifle
i > fﬁ% Pistachio Sponge, Praline Crumb
o7
3 Selection of Derbyshire Cheese
»A Apple Chutney, Crackers e
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# ‘ B S IF YOU HAVE ANY FOOD ALLERGIES OR SPECIFIC DIETARY REQUIREMENTS PLEASE INFORM YOUR SERVER.
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