CHRISTMAS

at THE CARRIAGE
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CHRISTMAS DAY
FIVE COURSES £75
UNDER 12'S £40

ON ARRIVAL
“PROSSECCO AND CANAPES ~
CUCUMBER TOPPED WITH DILL CREAM CHEESE AND HOME SMOKED TROUT, TOMATO BRUSCHETTA (v)

TO START
CELARIAC, TRUFFLE AND HAZELNUT SOUP (v)
VENISON CARPACCIO WITH ROCKET, PARMASAN AND KENTISH LEMON RAPESEED OIL
PAN FRIED KING PRAWNS IN GARLIC BUTTER WITH PICKLED SAMPHIRE AND HOMEMADE AIOLI
GOOSE RILLETES WITH A ROCKET & POMEGRANATE SALAD AND CRANBERRY SAUCE
*ALL SERVED WITH LOCALLY BAKED BREAD & BUTTER*
TO FOLLOW
FREE RANGE TURKEY, PIG IN BLANKET, PORK SAGE & ONION STUFFING, GARLIC & ROSEMARY ROAST POTATOES,
GRAVY AND CRANBERRY SAUCE
ROAST GOOSE BREAST (SERVED PINK), GARLIC & ROSEMARY ROAST POTATOES AND A PORT & MADEIRA JUS

SPINACH & FOUR CHEESE WELLINGTON WITH GARLIC & ROSEMARY ROAST POTATOES AND A TOMATO SAUCE (v)

BUTTER ROAST HALIBUT SUPREME WITH SMOKED MASH AND SHELLFISH SAUCE

ROAST LOIN OF DRY AGED BEEF (SERVED PINK) WITH 10 HOUR BRAISED OX CHEEK, PEARL ONIONS, GARLIC &
ROSEMARY ROAST POTATOES, A HOMEMADE YORKSHIRE PUDDING AND HOMEMADE HORSERADISH

*ALL MAINS SERVED WITH A SHARE SELECTION OF VEGETABLES*

TO FINISH
HOMEMADE CHRISTMAS PUDDING WITH BRANDY CUSTARD AND CINNAMON ICE CREAM

RICH CHOCOLATE DELICE WITH HAZELNUT, SALTED CARAMEL SAUCE AND VANILLA ICE CREAM (v)

SLOE GIN CREME BRULLEE WITH CINAMON ICE CREAM, MULLED WINE POACHED PEAR AND PINE NUT BRITTLE (v)
KENT CHEESE BOARD SELECTION WITH BROGDALE QUINCE JELLY, A FIG APPLE & BISHOPS FINGER
CHUTNEY AND CRACKERS (v)

AND FINALLY
TEA/COFFEE WITH HOMEMADE BISCUITS

AN EXTRA CHEESE COURSE CAN BE ADDED FOR £5pp

Tables of 6 or more will incur a 12.5% service charge on their total bill.
Please notify us of any allergies and intolerances. Many dishes can be adapted to suit a GF or DF diet.



