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

ROAST NORFOLK BRONZE TURKEY

Honey-Roasted carrots & parsnips, brussels with chestnuts, sausage stuffing,
roast potatoes, gravy

ROASTED BEETROOT & FETA WELLINGTON

Honey-Roasted carrots & parsnips, brussels with chestnuts, sage & onion
stuffing, roast potatoes, gravy

PAN FRIED SEABASS
Lentils, dill & chive oil

CHICKEN & PULLED HAM HOCK PIE

Wholegrain mash, buttered broccoli , gravy

DESSERTS

MALDON SEA SALT BROWNIE

Vanilla ice cream

CHRISTMAS PUDDING
Brandy Cream

CHOCOLATE & CHERRY TART
Raspberry sorbet

STICKY TOFFEE PUDDING

Salted Caramel Ice Cream

TO FINISH

MINCE PIES, TEA & COFFEE




THE CRICKETER’S

CHRISTMAS DAY
£115 PER PERSON

CHOICE OF DRINK ON ARRIVAL
OLIVES & FOCCACIA TABLE SHARER

STARTERS
TRUFFLED PARSNIP & HAZELNUT SOUP

Pancetta, Sourdough

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

MAIN COURSE
TABLE SHARERS - Buttered Cabbage, Roast Potatoes, Chestnut Brussels,
Honey-Roasted Carrots & Parsnips

ROAST NORFOLK TURKEY
Sausage Stuffing, Pigs in Blankets, gravy

BRIE & CRANBERRY WELLINGTON
Sage & Onion stuffing, gravy

HEREFORDSHIRE FILLET OF BEEF
Cauliflower Purée, Sautéed Black Cabbage, Red Wine Jus

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

CHOCOLATE & CHERRY TART
Cherry sorbet

TO FINISH
MINCE PIES
TEA & COFFEE
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