
 

 

Christmas Fayre Menu 
Available Monday to Saturday all day from 25th November to 23rd December  

2 Courses £26.95 or 3 Course £30.95  
Pre order form available on our website to email to info@thecelƟcarms.co.uk 

 
Tomato & Roasted Red Pepper Soup, bloomer bread & buƩer (V) (GFA) (VGA) 

Beetroot Terrine, candied walnuts, fresh rocket, red wine dressing, toasted sourdough bread (V) (GFA) (VG) 

Garlic & Rosemary Baked Camembert, toasted focaccia, caramelised red onion chutney, crudiƟes (V) (GFA) 

Game Terrine, spiced blackberry chutney, glazed figs, toasted focaccia (GFA) 

Breaded Pollock Scampi, pea puree, lemon mayonnaise, crispy capers 

~~~~~~~~~~~~~~~~~~~ 

TradiƟonal Roast Turkey, garlic & herb roasted potatoes, sage & cranberry stuffing, pigs in blankets, honey 
roasted carrots & parsnips, red cabbage, turkey gravy (GFA) 

10 Hour Braised Feather Blade of Beef, blue cheese buƩer, truffle mashed potato, Chantenay carrots, red 
wine jus (GF) 

Chicken Supreme, boulangerie potato, glazed carrots, buƩon mushroom & bacon jus (GF) 

Tomato & 5 Bean Wellington, garlic & herb roasted potatoes, honey roasted carrots & parsnips, red 
cabbage, tomato sauce (V) (VG) 

Pan Fried Seabass Fillet, chive new potato cake, prawn bisque, fennel & mint salad (GF) 

~~~~~~~~~~~~~~~~~~~~~ 

Christmas Pudding, brandy sauce, red currants (GFA) (VGA) (V) 

Black Forrest Cheesecake, chocolate shavings (GFA) (V) 

Double Chocolate Brownie, vanilla ice cream, chocolate sauce (VGA) 

Orange sorbet, cherry compote (V) (VG) 

Cheese & Biscuits, crackers, apple, celery, grapes, chilli & apricot chutney + £3.95 supplement (GFA) 

 
For tables of 8 & more a discretionary 10% service charge is added, if you would like this 

removed, please ask.  100% of gratuities are shared amongst all our staff. 


