
THE CONNINGBROOK HOTEL

How to book

Starters
Beetroot cured smoked salmon
Topped with a lemon, horseradish & chive crème fraiche, lemon oil dressed watercress and a side of charcoal
bread

Roast tandoori spiced cauliflower florets (v/vg)
On tahini soya yoghurt topped with pickled red cabbage, pomegranate molasses, coriander & pumpkin seeds

Roasted plum tomato and red pepper soup (v/vg)
Fresh basil, soya yoghurt and sourdough bread

Chicken liver & brandy parfait
Toasted sourdough, dressed leaves & balsamic onion confit

Baked halloumi, date and fig tart (v)
Balsamic dressed wheat berry, apricot, apple & cranberry salad

Mains
Roast turkey breast
Pigs in blankets, sage & onion stuffing, rich homemade gravy, winter spiced cranberry sauce, roast potatoes
and winter vegetables

12 Hour pressed pork belly
Creamy celeriac purée, crackling shard, watercress, maple & apple sauce, roast potatoes and winter
vegetables

Persian red quinoa, squash & pistachio nut roast (v)
With sumac roasted Brussels sprouts, fennel & broccoli with red pepper & tomato sauce.

Grilled aubergine and courgette risotto (v/vg)
Finished with toasted almonds, a seared lemon wedge and pea shoots

Grilled fillet of sea bream 
Buttered fine green beans & sugar snaps, herby new potatoes, chive butter sauce & heritage tomato chutney

Desserts
Christmas pudding (v)
Clotted cream & redcurrants

Warm triple chocolate brownie (v)
Black cherry compote & clotted cream

Baked vanilla cheesecake (v)
Bramley apple, gingerbread & caramel sauce with crème fraiche & toasted almonds

Blackcurrant delice (v/vg)
With raspberry coulis, lemon sorbet and candied walnuts

And to finish
Coffee and mince pies (v) £1.95

English cheese board (v) £7.95

All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not include all ingredients. If you
have a food allergy or intolerance, please let us know in advance. Other options may be available - please ask in-house about your dietary requirements.

Fish dishes may contain bones. All weights are approximate uncooked. Menu subject to availability / change. (V) = Vegetarian (VG) = Vegan


