
Christmas
FAYRE MENU

T H E  H O R S E  &  J O C K E Y  AT  W E S S I N G T O N



A V A I L A B L E  M O N D A Y  -  S A T U R D A Y

BEETROOT, CHEESE + CHIVE TERRINE
with pickled roots and toasted bread

To begin...

C H R I S T M A S  F A Y R E  M E N U

Two Courses - £23 // Three Courses - £28

WHY NOT ADD SMOKED SALMON TO THIS DISH {£1 SUPPLEMENT}

FRENCH ONION SOUP
with an Emmental + parmesan gratin and 
fresh cut bread

CRISPY SALT + CHILLI SQUID
with Asian salad and a light soy dressing

SMOKED PULLED TURKEY SLIDERS
with gherkins and Alabama white sauce

TURKEY ROULADE
with roast potatoes, seasonal vegetables, stuffing, 
pigs in blankets and a Yorkshire pudding

PORK BURGER + SMOKED PULLED TURKEY
topped with bacon, melted brie, chilli jam in a brioche bun 
with baconaise + fries topped with bacon bits

PORK MEATBALLS PIZZA
topped with bacon lardons, fried onions, mozzarella 
cheese and fresh sage, finished with parsnip crisps

VENISON + CHORIZO STEW
with honey glazed carrots and kale
WHY NOT ADD CHILLI AND PARMESAN DUMPLINGS {£2 SUPPLEMENT}

CHICKPEA + LENTIL DAHL
with roasted chickpeas, torn onion bhaji and mint salsa
WHY NOT ADD CHICKEN TO THIS DISH {£3 SUPPLEMENT}

CHRISTMAS PUDDING
with brandy sauce

TRADITIONAL STEAMED SUET SPOTTED DICK
with custard

RASPBERRY BAKED ALASKA
raspberry Swiss roll topped with meringue, clotted 
cream & raspberry ripple ice cream.

KEYLIME CHEESECAKE
with lime sorbet

DISHES MAY VARY SLIGHTLY DUE TO SEASONAL CHANGES | CHRISTMAS FAYRE MENU  AVAILABLE FROM WEDNESDAY 27TH NOVEMBER 2024

The main event...

And to finish...


