Th_e Saracens Head Inn

SYMONDS Y A 3 SERAS T
CHRISTMAS MENU
(SERVED THROUGHOUT DECEMBER)

1 Course £18.50

2 Courses £25

3 Courses £31.50

Starter:
Roasted squash-and parship velouté

Partridge fritter with bacon jam
Cauliflower and Hereford hop croquette, celeriac and mustard remade

Wild garlicmushroom with sourdough and crispy hens’ egg

Mains:
““Roast free range turkey with pan gravy, chipolatas, sage stuffing , roasted root vegetables, golden roast potatoes,
seasonal greens.and.a.cranberry sauce

Fried gnocchi with a parsnip and squash puree, vegetable crisps and blue cheese
Chestnut, mushroom, chickpea and.spinach wellington with roasted potatoes, root vegetables and gravy (Vegan)

- Creamy fish pie with.a parmesan mash

Desserts:
Tart tatin with'salted caramel ice cream

Chocolate mousse with hazelnut cream and a winter berry compote
Christmas pudding with brandy butter sauce

Seasonal local cheese board

Pre‘ordered required please contact us at the email address below:to book

bookings @saracensheadinn.co.uk

www.saracensheadinn.co.uk
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