
 

PRE-ORDER ONLY   
**can be made (V) VEGETARIAN | (VE) VEgan | (GF) gluten free on request   

PLEASE INFORM A MEMBER OF OUR TEAM WHEN PRE-ORDERING 
 

The Turkey InN 

Christmas menu  
available 1st December – 24th December 

 
STARTERS 

Poached prawns, crispy glass noodles, chilli, crushed peanuts, fresh mint and lime 
dressing (v | VE) 

 
game terrine, Cumberland gel, pickles, toasted bread 

Smoked salmon, avocado puree, yuzu gel, lump fish caviar  

Garlic wild mushrooms on toast, tarragon mustard (V | Ve) 

Cream of celeriac and truffle soup, bread and butter (V) 

MAINS 

roast turkey dinner, traditional trimmings 

baked beetroot, smoked tofu and nut wellington, rosemary roast potatoes, fine beans 
(V | Ve) 

Moroccan vegetable and chickpea tagine, herb cous cous, toasted almonds (V | Ve) 

Pan roast seabass fillet, saffron potatoes, bouillabaisse sauce 

10oz sirloin steak, dauphinois potatoes, spinach and cream sauce (£6 supplement) 

Venison loin, braised savoy cabbage and pancetta, thyme fondant potato, red wine 
and juniper jus 

 
Desserts 

Christmas pudding, brandy sauce 

Chocolate torte, stem ginger, Chantilly cream, raspberry sorbet (VE) 

Pear and almond frangipane, vanilla ice cream 

Trio of sorbet or ice cream (VE) 

Cheese board, three cheeses, celery, chutney, grapes, crackers (£3 supplement) 

 
 
 

2 course - £28.00 | 3 COURSE £33.00 


