
F E S T I V E  M E N U

S p i c e d  B u t t e r n u t  S q u a s h  S o u p
c r i s p y  b a c o n  l a r d o n s ,  c h e s t n u t  c r u m b

D u c k  &  C h i c k e n  L i v e r  P a r f a i t
C o i n t r e a u ,  o r a n g e  &  f i g  c h u t n e y

H o t  S m o k e d  S a l m o n
c r i s p y  B u r f o r d  B r o w n  e g g , d i l l  h o l l a n d a i s e ,  w a t e r c r e s s

B a k e d  g o a t s ’  c h e e s e
p i c k l e d  b e e t r o o t  c a r p a c c i o ,  c a n d i e d  w a l n u t  c r u m b

S T A R T E R S

M A I N

D E S S E R T

R o a s t  T u r k e y  B r e a s t ,  p i g s  i n  b l a n k e t s
1 2 h  S l o w  C o o k e d  B e e f  B r i s k e t

W i l d  M u s h r o o m s ,  C h e s t n u t s  a n d  S w e e t  P o t a t o  W e l l i n g t o n

a l l  s e r v e d  w i t h  B r u s s e l s  s p r o u t s ,  h e r b  p o t a t o e s ,  r o a s t  p a r s n i p s  a n d
c a r r o t s ,  r i c h  h o m e m a d e  j u s

C o d  S u p r e m e
c u r r i e d  c h i c k p e a  a n d  s e a f o o d  c h o w d e r ,  p o a c h e d  B u r f o r d  B r o w n  e g g

C h o c o l a t e  a n d  S a l t e d  C a r a m e l  t a r t ,  r a s p b e r r y  s o r b e t

A p p l e ,  D a t e  a n d  B l u e b e r r y  c r u m b l e ,  C r e m e  A n g l a i s e  O r
V a n i l l a  I c e  C r e a m

T r a d i t i o n a l  C h r i s t m a s  P u d d i n g ,  b r a n d y  c u s t a r d

T r i o  o f  B r i t i s h  C h e e s e s ,  C h u t n e y  &  B i s c u i t s

1  C O U R S E  £ 2 3 / 2  C O U R S E S  £ 2 9 / 3  C O U R S E S  £ 3 5
T O  B O O K  A  T A B L E ,  P L E A S E  C A L L  0 1 2 9 1 7 9 5 0 0 1  

O R  E M A I L  L U C A A T T H E L O D G E @ G M A I L . C O M


	FESTIVE MENU
	STARTERS
	Spiced Butternut Squash Soup
	crispy bacon lardons, chestnut crumb
	Duck & Chicken Liver Parfait
	Cointreau, orange & fig chutney
	Hot Smoked Salmon
	crispy Burford Brown egg,dill hollandaise, watercress
	Baked goats’ cheese
	pickled beetroot carpaccio, candied walnut crumb

	MAIN
	Roast Turkey Breast, pigs in blankets
	all served with Brussels sprouts, herb potatoes, roast parsnips and carrots, rich homemade jus
	Cod Supreme
	curried chickpea and seafood chowder, poached Burford Brown egg


	DESSERT
	Chocolate and Salted Caramel tart, raspberry sorbet
	1 COURSE £23/2 COURSES £29/3 COURSES £35
	TO BOOK A TABLE, PLEASE CALL 01291795001
	OR EMAIL LUCAATTHELODGE@GMAIL.COM




