P L A N A H O L LY J O L LY C H R I S T M A S
Monday to Thursday - Two courses for £20 Three courses £25
Friday to Sunday - Two courses for £22.50 Three courses £27.50

S TA R T E R S
Roasted sweet potato & oregano soup
sourdough roll (v)

Buttered chicken & brandy pâté

toasted rye bread, apple & plum chutney

Port poached pear, black sticks blue cheese
walnut & fried sprouts (v)

Scottish smoked salmon

pickled radish & watercress, horseradish crème fraiche

Madeira braised pork belly
apple & onion rosti, Madeira jus

MAINS
Stuffed roast turkey

herb roasted potatoes, seasonal veg &
honey glazed roots, braised cabbage, pigs in blankets

Braised feather blade of beef

horseradish mash, roasted parsnips, kale

Grilled seabass

nisciose potato cake, fine beans, sun-blushed tomato dressing

Beetroot & roasted squash wellington

black cabbage, roasted new potatoes, cranberry & orange sauce (ve)

Wild mushroom & mixed bean gratin

parmesan, roasted roots, black garlic sauce (v)

PUDS
Dark chocolate tart

mint Chantilly, raspberry compote

Set Orange curd

granola, vodka macerated blackberries

Christmas pudding

brandy anglaise, rowanberry jam

Black forest tart

dark cherry sorbet, almond rocca

(v) denotes vegetarian. (ve) denotes vegan. Due to the presence of nuts in our restaurants, there is a possibility that nut traces may be found in any of our items. Many recognised allergens are handled in our
kitchens. If you have any concerns, don’t hesitate to talk to a member of our trained team, who will be pleased to provide you with more detailed information. Sample menu, subject to change.

Terms and conditions
1) For parties of 8 and more a non-refundable deposit of £10.00 per person is required upon booking to hold your reservation.
2) We request for parties of 8 and more to dine of our Festive Fayre Menu and a pre-order is required seven (7) days prior the date of the
booking.
3) If you wish to cancel or alter the number of guests you must notify The White Horse in writing and the restaurant will be entitled to retain
your deposit.
4) The final number of guests attending must be confirmed in writing to the restaurant no later than seven (7) days prior to the date of the
booking. Should a reduction in the number of guests attending be received after the seven days, the full cost of luncheon or dinner for cancelled guests shall remain payable.
5) All additional costs for drinks and wine must be settled prior to leaving the restaurant on the day.
6) For Christmas Day bookings a non-refundable deposit of £20.00 per person is required and the remaining amount is payable in full by no
later than 1st December 2018.
7) Cancellation for Christmas Day Lunch or reduction in numbers must be received by December 1st. Notification of cancelled bookings
received between December 1st and December 14th will incur half the cost. If notification is received later than December 14th then the full
cost will remain payable.
9) All prices quoted are inclusive of VAT at the current rate of 20%.
10) Deposit and pre-payments are non-refundable and non-transferable.

