THE CONNINGBROOK HOTEL

How to book

Starters

Parsnip, sage & white bean soup (v/vg)
Topped with roasted sumac chickpeas, truffle oil & served with sourdough bread

Pressed duck & chicken terrine
Butternut squash purée, toasted sourdough and dressed leaves

Smoked salmon & smoked trout layered terrine
Warm rye bread, pea shoots and lemon oil

Minted courgette and sweetcorn fritters (v/vg)
Confit heritage tomatoes, pomegranate, coconut & soya yoghurt, candied lemon and bell pepper coulis

Warm pear and Stilton tart (v)
With a walnut Waldorf salad

k%

Champagne sorbet with orange jelly (v/vg)

Mains

Roast turkey breast and thigh
Pigs in crispy pancetta, sage & onion stuffing, port jus, roast potatoes and mulled cranberry sauce

Roasted rib-eye of British beef
Horseradish Yorkshire pudding, roast potatoes and a pancetta & bourguignon sauce

Above served with a selection of winter vegetables & roast potatoes

Gnocchi with sautéed wild mushrooms (v)
Crumbled feta cheese, glazed Brussels sprouts, green beans, popper peppers, finished with basil & pine-nut
pesto

Pan fried stone bass fillet
With a lobster & clam bisque, pommes anna and mixed pods

Sundried tomato savoury torte (v/vg)
Roasted heritage carrots & fennel, roasted bell pepper sauce and watercress salad with dried cranberries

Desserts

Christmas pudding (v)
Clotted cream & redcurrants

Chocolate & hazelnut croquant
Black cherry compote & clotted cream

Passion fruit tart
Finished with sherry sabayon, mascarpone and fresh raspberries

And to finish

Kent cheese board (v)
A selection of charcoal, seeded & buttermilk biscuits, celery, apple and fig chutney

Coffee and truffles (v)



