
 
 
 

 
 
 
 
 

 
F E S T I V E  M E N U  

 
M o n  -  T h u   

L u n c h  £ 2 6  D i n n e r  £ 3 0  
F r i  -  S a t   

L u n c h  £ 3 1  D i n n e r  £ 3 3  
S u n d a y  £ 3 3  

 
 
 

S T A R T E R S  
 

Parsnip, Apple & Ginger Soup with homemade Bread & whipped Butter V (VG GF on request) 
 

Brancaster Mussels, streaky Bacon & Aspall Cyder with homemade Bread (GF on request) 
 

Chicken, Pork & Pistachio Terrine with Apple & Pear chutney & toasted Sourdough (GF on request) 
 
 

M A I N S  
 

Roasted Turkey with Chestnut stuffing, Pigs in Blankets, roast Potatoes, honey Carrots 
Parsnips, sautéed Brussels sprouts, braised red Cabbage, pan Gravy & Cranberry sauce 

(GF on request) 
 

Mushroom & Chestnut Wellington with Hasselback Potatoes, honey roast Carrots & Parsnips, 
sautéed Brussels sprouts, braised Red Cabbage & Mushroom jus V (VG on request) 

 
Pan Roast Cod, Pea & Celeriac fricassee with Parsley mash & crispy Celeriac GF 

 
 

D E S S E R T S  
 

Christmas Pudding with Brandy Butter (GF on request) 
 

Apple strudel with Vanilla ice cream (VG on request) 
 

Chocolate & Hazelnut Tart with Coffee ice cream GF 
 
 

T O  F I N I S H  
 

Teas, Coffees & mini Mince Pies 

 

V Vegetarian VG Vegan GF Gluten Free 
Please let a team member know of any allergies or dietary requests 

Share your visit on social using #chestnutchatter to be in with a chance of winning a night’s stay at one of 
our Chestnut inns www.chestnutgroup.co.uk 

 


