The Festive Menu @ the Wharf

Our festive menu will be served from December 1st through to January 1st, 2012. If you would like to hold a dinner with us please pick up and fill out a pre-order form, to be returned 7 days before your booking.
 Why not come join us on Christmas Day for some nibbles and mulled wine while dinner is cooking! We will be open for drinks between 12-2pm. 
Or see in the New Year with complementary bubbles and entertainment!


Christmas Opening Times
Christmas Day - Bar only 12-2pm.
Boxing Day - Food 12-4pm to close at 6pm.
New Years Day - Food 12-4pm to close at 6pm.



To Start

Cream of Parsnip & Apple Soup, Infused with Honey and Served with Fresh Bread.
Our Local Brixworth Pâté, Mixed Leaves, Mulled Wine Reduction & Toast.
Brie Melting Pot dotted with Apple & Onion Chutney, Served with Celery and Ciabatta Solders.
Smoked Trout with Crisp Watercress Served with Horseradish & Chive Crème Fraîche & Brown Bread.
Poached Pears Wrapped in Parma Ham with Rocket, Walnuts and Spiced Cider Dressing.


For Main Course

Local Sirloin, Cooked to your Liking, with a Creamy Black Pepper and Stilton Panacotta.
Venison Haunch, Served Pink with Juniper and Wild Mushroom Jus.
Rack of Lamb Studded with Rosemary & Garlic, Roasted & Served with Red Wine Gravy and Mint Jelly.
Slow Braised Pork Belly Glazed with Honey and Wholegrain Mustard, Served with Crackling & Pan Juices.
Pan Fried Fillets of Sea Bass on a bed of Colcannon, with a Pancetta and Fennel Cream.
Baked Filo Star, Stuffed with Cranberries, Walnuts and Red Pepper Coulis.


For Pudding

Brioche Bread & Butter, Layered with Christmas Pudding, Crème Anglaise & Topped with Candied Peel. 
Belgian Chocolate Mousse & Ginger Dipping Biscuits.
Poached William Pear, Mulled Wine Syrup and Chantilly Cream.
Crème Bruleé with Kirsch Soaked Black Cherries.
Port Fed Stilton, Water Biscuits and Pear Chutney

2 Courses £22.50
3 Courses £27.50







10% Service will be added to tables of 6 or more.




 
