A complementary glass of buck’s fizz and canapés on arrival . 2 .
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Sweetcorn velouté " %{&%

with warm crusty bread

Craigellachie smoked salmon crostini ﬂ;‘; & i
with a horseradish cream and lemon balm @ .
. AT @ ®
Wild pheasant and brandy apple pate *

with homemade piccalilli and micro herb salad

Stuffed Portobello mushroom V

with sage and onion topped with vegan cheese
Oy
Roast free range turkey
with goose fat roast potatoes, chipolatas in streaky bacon and a chestnut stuffing

Candied vegetable and seed roast VG

with winter root vegetables, chestnut stuﬂing & rosemary roast potatoes

Pan-fried hake

with lemon and thyme rosti and a mussel, clam and white wine sauce

Homemade beef Wellington

with goose fat roast potatoes, winter vegetables and red wine jus

All served with roasted winter vegetables and walnut baked sprouts

Lesier]

Traditional Christmas pudding

with brandy butter and a white chocolate custard

Advocaat and raspberry trifle

with homemade shortbread

Homemade chocolate brownie
with cookie dough ice-cream
Selection of local cheeses

with biscuits, fresh fruit and homemade winter chutney

£95/m%~/%%f%

Please note, we use nuts, fish, egg, shellfish, milk and gluten products within our kitchens, and it is impossible to fully guarantee separation of these .+

items in storage, preparation or cooking. Please inform our staff of any food allergies prior to placing your order.
The Anchor Inn, Four Lanes End, Tideswell, High Peak SK17 8RB, 01298 871 371




