Two Courses-£ 1 9 . Three Courses-£ 2 3 .
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STARTERS

95

Roast celeriac & Bramley apple soup (V) with crisp sage leaves & a stilton and cranberry relish crostini

Homemade pulled pork, Bramley apple & sage terrine with chefs own spiced apricot & red onion chutney &
toasted sour dough

Beetroot & gin home cured salmon served on rye bread with pickled cucumber ribbons , pea shoots & herb oil

Warm wild mushroom crepe (V) filled with pan fried wild mushrooms cooked in a creamy garlic & parsley sauce, glazed
with gruyere cheese

Homemade shredded duck spring rolls with cucumber, spring onion salad & Hoisin sauce

MAINS

Succulent slices of roast Turkey with roast potatoes, pan fried bubble & squeak, honey glazed piccolo parsnips, Brussel
sprouts, parsley buttered carrots & chipolatas wrapped in bacon with pork, apricot & chestnut stuffing and roast gravy™

Pan fried salmon fillet with panko crumbed horseradish, spring onion & potato croquette, parma ham shard & green pea
and smoked bacon velouté

Baked homemade red pepper gnocchi (V) with tomatoes, butternut squash, baby spinach & melting buffalo
mozzarella served with warm rosemary, sea salt focaccia & extra virgin olive oil.

Confit duck leg served on creamy mash potato with braised red cabbage, cooked with apples and a zest of orange, red wine
jus

Slow cooked game & root vegetable casserole with stilton and walnut dumplings, with homemade crusty bread &
butter*

DESSERTS

Traditional Christmas pudding with candied clementine's & warm brandy sauce
Homemade Baileys cheesecake with white chocolate sauce & salted caramel ice cream
Homemade apple & blackberry crumble with salted caramel ice cream
Festive warm chocolate brownie with cranberries & orange, dark chocolate sauce with vanilla ice cream

Selection of British cheeses with spiced chutney & biscuits

Available from Monday 26th November to Monday 24th December 2018
For parties of 10 or more a pre order and £5 deposit per person is required
Vegan Options are available, please ask your server for details

Food allergies and intolerance; before you order food & drinks, please ask your server if you would like to know about or change
any ingredients.

Service is not included



The Festive Menu is available for pre  -order for groups of 10 or more, please fill out and return to
the pub or email:

info@thewellhouseinn.co.uk

Please complete this pre order form and return it to us no later than 2 weeks prior to booking
date.

Name: Booking Time:

Contact Number: Total Guests:

Totals

Starter
Apple & Celeriac Soup

Pulled Pork

Beetroot & Gin Salmon

Duck Spring Roll

Wild Mushroom Crepes

Main

Roast Turkey Crown

Grilled Salmon Fillet

Red Pepper Gnocchi

Game & Veg Casserole

Confit Duck Leg

Dessert

Chocolate Brownie

Bail eyds Cheesecakle

Apple & Blackberry Crumble

Christmas Pudding

British Cheeses

Special Requirements:

Deposit Paid: Amount Due:



