Encore Une Fois Christmas Menu 2025
£37.95 PER HEAD

Starters

Cream of Leek & Potato Soup
Served with bread and butter (GF opt, V, VE, DF)

Beetroot Cured Salmon
With horseradish & dill whipped cream, cucumber ribbons, roasted beetroots & topped with a caper
chive oil. (Gf)

Chicken Liver Parfait
Served with toasted brioche and red onion chutney.

Mushroom Risotto
Topped with fried mushroom, parmesan shavings and herb butter. (V)

Main Course

Traditional Roast Turkey
Served with roast potatoes, vegetables, roasted Brussels & bacon, chef's stuffing, pigs in blankets and
topped with gravy. (GF opt)

Braised Beef Cheeks
Served with horseradish mash potato, roasted shallots, fried mushrooms and pancetta. (GF)

Haddock and Salmon Fishcake
With warm tartare cream sauce, wilted spinach and sauteed green beans and peas.

Spiced Roasted Cauliflower
Served with almond cous cous, pomegranate, cucumber ribbons, pickled shallots and lime yoghurt.
(V, VE opt,)

Dessert s

Sticky Toffee Pudding
Served with ice cream and toffee sauce. (V)

Trio of Local Cheese
Blue Murder, Goats cheese & Applewood smoked cheddar with apple, grapes, honey and oatcakes
(GF)

Orange and Chocolate Cheesecake
With chocolate ice cream. (V)

Selection of Fruit Sorbets
With fresh fruit and raspberry coulis. (V, VE, DF, GF)






