
S TA RT E R S

 

 B A K E D  PA R S N I P  &  CAU L I F LOW E R  S O U P

To a s t e d  ch e s t n u t s ,  fo c a c c i a

 

S TA I T H E H O U S E  S M O K E D  SA L M O N

C e l e r i a c  r e m o u l a d e ,  wa t e rc re s s  s a l a d

 

P U L L E D  B E E F  S H I N  A R AC I N I  B A L L S  

H o r s e r a d i s h  m ayo

 

M I X E D  H E R I TAG E  B E E T RO OT  CA R PAC C I O

To a s t e d  h a z e l n u t s ,  ro cke t ,  b a l s a m i c  g l a z e  

 

M A I N  C O U R S E

 

ROA S T  N O R FO L K  B RO N Z E  T U R K E Y

H o n ey - Ro a s t e d  c a r ro t s  &  p a r s n i p s ,  b r u s s e l s  w i t h  ch e s t n u t s ,  s a u s a g e  s t u f f i n g ,

ro a s t  p o t a to e s ,  g r av y  

 

ROA S T E D  B E E T RO OT  &  F E TA  W E L L I N GTO N  

H o n ey - Ro a s t e d  c a r ro t s  &  p a r s n i p s ,  b r u s s e l s  w i t h  ch e s t n u t s ,  s a g e  &  o n i o n

s t u f f i n g ,  ro a s t  p o t a to e s ,  g r av y  

 

PA N  F R I E D  S E A B A S S

L e n t i l s ,  d i l l  &  ch i ve  o i l

 

C H I C K E N  &  P U L L E D  H A M  H O C K  P I E

W h o l e g r a i n  m a s h ,  b u t t e re d  b ro c c o l i  ,  g r av y

 

D E S S E RT S

 

M A L D O N  S E A  SA LT  B ROW N I E  

Va n i l l a  i c e  c re a m

 

C H R I S T M A S  P U D D I N G

B r a n d y  C re a m

 

C H O C O L A T E  &  C H E R R Y  T A R T  

R a s p b e r r y  s o r b e t  

 

S T I C K Y  TO F F E E  P U D D I N G  

S a l t e d  C a r a m e l  I c e  C re a m  

TO  F I N I S H

M I N C E  P I E S ,  T E A  &  C O F F E E

T H E  C R I C K E T E R ’ S  
F E S T I V E  M E N U

2  C O U R S E S  £ 3 4  |  3  C O U R S E S  £ 3 9



S TA RT E R S

T RU F F L E D  PA R S N I P  &  H A Z E L N U T  S O U P

Pa n c e t t a ,  S o u rd o u g h

 

K N E B W O R T H  P A R K  V E N I S O N  C A R P A C I O

B l a ck  o l i ve ,  t a p e n a d e ,  p e a  s h o ot s  

 

G O L D E N  B E E T RO OT  &  G OAT S  C H E E S E  T E R R I N E

S p i c e d  p l u m  ch u t n ey  

 

H E R B - C RU S T E D  S TA I T H E H O U S E  S M O K E D  SA L M O N

C e l e r i a c  r e m o u l a d e ,  h e r b  o l l ,  f o c a c c i a  

M A I N  C O U R S E
TA B L E  S H A R E R S  –  B u t t e re d  C a b b a g e ,  Ro a s t  Po t a to e s ,  C h e s t n u t  B r u s s e l s ,

H o n ey - Ro a s t e d  C a r ro t s  &  Pa r s n i p s

 ROA S T  N O R FO L K  T U R K E Y  

S a u s a g e  S t u f f i n g ,  P i g s  i n  B l a n ke t s ,  g r av y

 

B R I E  &  C R A N B E R RY  W E L L I N GTO N

S a g e  &  O n i o n  s t u f f i n g ,  g r av y

 

H E R E FO R D S H I R E  F I L L E T  O F  B E E F  

C a u l i f l owe r  P u r é e ,  S a u t é e d  B l a ck  C a b b a g e ,  Re d  W i n e  J u s

 

PA N  F R I E D  H A K E

D i l l  c r u s h e d  p ot a to e s ,  b r a i s e d  h i s p i  c a b b a g e ,  b u t t e re d  k a l e ,  p a r s l e y

s a u c e  

D E S S E RT

T R A D I T I O NA L  C H R I S T M A S  P U D D I N G  

B r a n d y  c r e a m

 

B A I L E YS  &   C H O C O L AT E  C H E E S E CA K E

C h a n t i l l y  c r e a m

 

H O M E M A D E  S T I C K Y  TO F F E E  P U D D I N G  

S a l t e d  c a r a m e l  I c e  c r e a m

 

 C H O C O L AT E  &  C H E R RY  TA RT  

C h e r r y  s o r b e t  

TO  F I N I S H  

M I N C E  P I E S  

T E A  &  C O F F E E  

T H E  C R I C K E T E R ’ S
C H R I S T M A S  D A Y

£ 1 1 5  P E R  P E R S O N  

C H O I C E  O F  D R I N K  O N  A R R I V A L

O L I V E S  &  F O C C A C I A  T A B L E  S H A R E R  


	THE CRICKETER’S  FESTIVE MENU 2 COURSES £34 | 3 COURSES £39
	STARTERS
	BAKED PARSNIP & CAULIFLOWER SOUP Toasted chestnuts, focaccia
	STAITHEHOUSE SMOKED SALMON Celeriac remoulade, watercress salad
	PULLED BEEF SHIN ARACINI BALLS  Horseradish mayo
	MIXED HERITAGE BEETROOT CARPACCIO Toasted hazelnuts, rocket, balsamic glaze

	MAIN COURSE
	PAN FRIED SEABASS Lentils, dill & chive oil

	DESSERTS
	MALDON SEA SALT BROWNIE  Vanilla ice cream
	CHRISTMAS PUDDING Brandy Cream
	CHOCOLATE & CHERRY TART  Raspberry sorbet

	TO FINISH
	MINCE PIES, TEA & COFFEE

	THE CRICKETER’S CHRISTMAS DAY £115 PER PERSON  CHOICE OF DRINK ON ARRIVAL OLIVES & FOCCACIA TABLE SHARER
	KNEBWORTH PARK VENISON CARPACIO Black olive, tapenade, pea shoots
	GOLDEN BEETROOT & GOATS CHEESE TERRINE Spiced plum chutney
	HERB-CRUSTED STAITHEHOUSE SMOKED SALMON Celeriac remoulade, herb oll, focaccia
	BRIE & CRANBERRY WELLINGTON Sage & Onion stuffing, gravy
	PAN FRIED HAKE Dill crushed potatoes, braised hispi cabbage, buttered kale, parsley sauce
	DESSERT TRADITIONAL CHRISTMAS PUDDING  Brandy cream
	BAILEYS &  CHOCOLATE CHEESECAKE Chantilly cream
	HOMEMADE STICKY TOFFEE PUDDING  Salted caramel Ice cream
	TO FINISH  MINCE PIES  TEA & COFFEE



