Garde Bien

the

GREEN HOTEL

GOLF & LEISURE RESORT

FESTIVE LUNCH MENU .-
2 COURSE £14.95 | 3 COURSE £17.98

CHRISTMAS DAY MENU
£69 PER PERSON

HOGMANAY MENU
£59 PER PERSON

TO MAKE A RESERVATION
EVENTS@GREEN-HOTEL.COM | 01577 863467
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Garde Bien

the

GREEN HOTEL

GOLF & LEISURE RESORT

£69 PER PERSON
AMUSE BUSH
APPLE WOOD CHEDDAR AND CHIVE GOUGERES

TOMATO CONSOMME (VE)

TO START

PARSNIP AND CELERIAC VELOUTE, TRUFFLE OIL (V)

PORK CHEEK, SMOKED MASH, JUS
HOME CURED SALMON, DILL DRESSING, ROCKET SALAD

ROASTED BEETROOT TART TATIN, BEETROOT CARAMEL (VE)

MAINS

TRADITIONAL ROAST TURKEY WITH ALL THE TRIMMINGS
STUFFING, CHIPOLATAS, ROAST POTATOES, MASH, ROAST ROOT VEGETABLES, ’
BRUSSEL SPROUTS WITH BACON AND CHESTNUTS, CRANBERRY JUS, BREAD SAUCEJ

BUTTERNUT SQUASH AND SAGE RISOTTO, CRISPY SAGE LEAVES, PARMESAN CRISP
(V/VE) .

FILLET OF VENISON, ROASTED PURPLE POTATOES, ROASTED CARROT, PAN JUS

FILLET OF SALMON, HERBY COUS COUS, TOMATO CHUTNEY

LEMON GRANITA, ICED FENNEL (VE)

TO FINISH

SELECTION OF SCOTTISH CHEESES, OATCAKES, APPLE AND CRANBERRY CHUTNEY
CELERY

i

\

CHRISTMAS PUDDING, BRANDY SAUCE (V)

/ DARK CHOCOLATE MOUSSE, ORANGE PUREE, VANILLA ICE CREAM(VY)
& % S )

EARL GREY CREME BRULEE, CARDAMOM SHORTBREAD
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GREEN HOTEL

GOLF & LEISURE RESORT

£59 PER PERSON

\ AMUSE BUSH

——

LANGOUSTINE TAIL, SHELLFISH BROTH -

VEGETABLE CONSOMME (V)

TO START

WILD VENISON TERRINE, SPICED TOMATO CHUTNEY, TOASTED BRIOCHE

RISOTTO OF CELERIAC AND JERUSALEM ARTICHOKE, TRUFFLE OIL (VE)

PAN SEARED SCALLOPS, PEA PUREE, BLACK PUDDING CRUMB

MAINS

FILLET OF BEEF, BRAISED BEEF DAUBE, HORSERADISH MASH, ROASTED CARROT,
PAN JUS

4
FILLET OF COD, LEEK AND FENNEL FRICASSEE, WHITE WINE CREAM SAUCE 4,ﬂ

SPICED CHICKPEA AND SPINACH CURRY, WILD RICE, HOMEMADE NAAN BREAD %

= .

-

PRE DESSERT

CHOCOLATE DELICE, GRIOTTINE CHERRIES, CHERRY SORBET

TO FINISH
WHITE CHOCOLATE CREME BRULEE, CARDAMOM SHORTBREAD (V)

SELECTION OF SCOTTISH CHEESE, QUINCE, ICED GRAPES.

STICKY TOFFEE PUDDING, CARAMEL SAUCE, CLOTTED CREAM
ICE CREAM (V)

I STAYING WITH US? PAY FROM ONLY £55 PER PERSON B&B _—


mailto:events@green-hotel.com

