THE

CLARENDON

BLACKHEATH VILLAGE

An evening with vocalist and versatile entertainer Fil Straughan

3 Course Festive Dinner with Glass of Champagne Served at your table on arrival

Starters

Parsnip & Butternut Soup (V) F)

Ham Hock Terrine With Red onion marmalade, pea shoots, balsamic glaze, toasted sourdough

@ sourdough available
Chef’s Mackerel paté Creamy horseradish and toasted sourdough (@) sourdough available
Smoked Salmon & Chive Terrine Served with Lemon & Pickled Cucumber Dressing @

Melon and Orange Cocktail With Pomegranate Seeds (V) @

Mains

Roast Turkey Breast Served with Chipolata wrapped in Bacon and Chestnut & Cranberry Stuffing
@F) stuffing & gravy available

Slow Cooked Shin of British Beef Served with Shallots, Mini Yorkshire & Port Jus

Pan Fried Fillet of Sea Bass Herbed Potato Cake, Spinach, Spring Onion & a Saffron Velouté
@) without sauce

Vegan Heritage Pot Pie Served with a Duchess Potato Topping (@)

All dishes, unless stated are served are served with a selection of sea salt & thyme roast potatoes,
honeyed parsnips, baton carrots and sautéed Brussels sprouts

Desserts

Traditional Christmas Pudding & Brandy Créme (@) option available
Citrus Lemon Tart, Thick Cream & Candied Citrus Peel
Dark Chocolate Ganache, Raspberry Coulis & Mint

Tropical Paradise Fresh Fruit Salad & Honey Lime Dressing (@

Followed by Traditional Mince Pies @) option available and Coffee

@ Vegetarian @ Gluten Free Vegan

Gluten Free sauce option available, If you would like to check for any food allergens, please ask.



