Starters

Winter Vegetable Soup

Focaccia croutons, chive oil (vg,gf*2)

Classic Prawn Cocktail
Atlantic prawns, Marie rose sauce, crisp iceberg lettuce, poached tiger prawn, lemon
wedge, dusted with a little bit of paprika (gf, 34)

Course Duck Liver Mousse
Sour cherry compéte, peach gel, toasted brioche, crispy rocket (gf*,2,14)

Garlic & Thyme Cornish Brie Bake

Cranberry compote, brioche crostini (v, 2,7)

Mains

Honey & Mustard Glazed Green Gammon Ham
Herb roasted new potatoes, baby vegetables, creamed honey sauce (gf, 79,14)

Orange & Star Anise Confit Duck Leg

Pancetta & mixed bean cassoulet, watercress (gf, 1,7,13,14)

Oven Baked Lemon Sole Fillets
Lyonnaise potatoes, tenderstem broccoli, sun blushed tomato & caper butter (gf, 5,7,14)

Winter Root Vegetable & Chestnut Pressé
Carrot & parsnip crisps, kale, sage infused cream (vg, gf)

Desserts

Raspberry & Prosecco Posset
Raspberry textures, almond crumb (v, gf*,7,10,1 4)

Chocolate Yule Log

Chantilly cream, speckled mint chocolate chip ice cream, chocolate soil (2,4,7,10,1 3,mc14)

Baileys Creme Brulée
Buttery shortbread biscuit, fresh strawberries (v, gf*24,7,14)

Mulled Poached Pear

Ginger crumb, vegan vanilla ice cream (vg, gf, 10,14)
To finish...

After dinner mints
Tea & coffee




Allergen Advice

1. CELERY
This includes celery stalks, leaves, seeds and the root called celeriac. You can find celery in celery salt, salads, some meat
products, soups and stock cubes.

2. CEREALS CONTAINING GLUTEN

Wheat (such as spelt and Khorasan wheat/Kamut), rye, barley and oats are often found in foods containing flour, such as
some types of baking powder, batter, breadcrumbs, bread, cakes, couscous, meat products, pasta, pastry, sauces, soups
and fried food which are dusted with flour.

3. CRUSTACEANS
Crabs, lobster, prawns and scampi are crustaceans. Shrimp paste, often used in Thai and south-east Asian curries or salads,
is an ingredient to look out for.

4. EGGS
Eggs are often found in cakes, some meat products, mayonnaise, mousses, pasta, quiche, sauces and pastries or foods
brushed or glazed with egg.

5. FISH
You will find this in some fish sauces, pizzas, relishes, salad dressings, stock cubes and Worcestershire sauce.

6. LUPIN
Yes, lupin is a flower, but it’s also found in flour. Lupin flour and seeds can be used in some types of bread, pastries and
even in pasta.

7. MILK
Milk is a common ingredient in butter, cheese, cream, milk powders and yoghurt. It can also be found in foods brushed or
glazed with milk, and in powdered soups and sauces.

8. MOLLUSCS
These include mussels, land snails, squid and whelks, but can also be commonly found in oyster sauce or as an ingredient
in fish stews.

9. MUSTARD
Liquid mustard, mustard powder and mustard. This ingredient can also be found in breads, curries, marinades, meat
products, salad dressings, sauces and soups.

10. NUTS
This ingredient refers to nuts that grow on trees, like cashew nuts, almonds and hazelnuts. You can find nuts in breads,
biscuits, crackers, desserts, nut powders, stir-fried dishes, ice cream, marzipan, nut oils and sauces.

11. PEANUTS
Grown underground, peanuts are often found in biscuits, cakes, curries, desserts, sauces (such as satay sauce), as well as in
groundnut oil and peanut flour.

12. SESAME SEEDS
These seeds can often be found in bread, breadsticks, houmous, sesame oil and tahini.

13. SOYA
Found in bean curd, edamame beans, miso paste, textured soya protein, soya flour or tofu, soya is a staple ingredient in
oriental food. It can also be found in desserts, ice cream, meat products, sauces and vegetarian products.

14. SULPHUR DIOXIDE (SOMETIMES KNOWN AS SULPHITES)

This is an ingredient often used in dried fruit such as raisins, dried apricots and prunes. You might also find it in meat
products, soft drinks, vegetables, as well as in wine and beer. If you have asthma, you have a higher risk of developing a
reaction to sulphur dioxide.

DC: DAILY CHANGING
Daily changing dishes include varying ingredients containing specific allergens.

Please ask your server for further allergen information.

Some of the dishes can be adapted to be dairy free or vegan - these will be indicated by a

“*next to the dietary abbreviation. Please be aware that there may be traces of allergens

in dishes due to manufacturing or cooking methods. Please let your server know if you PENVENTON
have any allergies.



