Tempest Arms Christmas Menu 2023

All bookings from the Christmas menu require a pre-order 3 days in advance
Served Monday to Saturday from the 27" November to the 31* December.

1 course £21.00
2 courses £26.00
3 courses £31.00

Starters
Spiced Butternut Squash Soup (V/Ve/GFA)

| with sage butter and roasted chestnuts

Game Terrine
Wilth tempest plum chiulney and brioche toast

Smoked Salmon Tartar
with capers, shallots, bloody Mary sauce and caviar

Lincolnshire Poacher Souffle
wilh pancetta cream sauce and crispy shallots

Mains
Roast Turkey (GFA)

with garlic and rosemary polatoes, cranberry and chiestnut stuffing,
braised red cabbage, fioney roasted parsnips and carrvots, brussel
sprouls and pigs in blankets

Mushroom, pistachio, and spinach Wellington (V)

with all the turkey trimmings

Braised Rib of Beef (GFA)

/n a bourguignon sauce, creamed mas/h potato and seasonal greens

Halibut Fillet (GFA)
wilh fondant potato, clams, roasted fennel, and bouillabaisse sauce

Venison Burger
topped with breaded camembert in a brioche bun with lettuce,
tomato, ale and onion chutney, chunky chips, and coleslaw



Desserts
Christmas Pudding

With clementine compote and brandy sauce
Dark Chocolate Bombe (GFA)

with raspberry mousse, mango sorbet and malted white chiocolate
sauce

Baileys Créme Brulée Tart
With pistachio ice cream

Cheeseboard of local cheeses

N.B Please notify us of any dietary requirements when booking so we
can accommodale these to the best of our ability.



