" ME LLIN;?TQN 2025

TO BEGIN

Celeriac & Apple Soup LGO|VGO
Sourdough, Welsh Butter, Vegetable Crisps, Toasted Seeds

Chicken Liver Parfait LGo
White Chocolate Ganache, Ciabatta Crisps, Chef's Chutney

Parsnip Fritters LGO|VGO|N
Stilton Crumb, Candied Walnuts, Rocket, Confit Tomato, Balsamic

Smoked Salmon Rillettes LG
Chopped Dill, Garlic Toast, Crudities, Pembroke Sauce

MAIN EVENT

Turkey Ballotine LG|DFO
Roast Potatoes, Carrot Purée, Honey Parsnips, Charred Sprouts, Braised Red Cabbage,
Pigs in Blankets, Bread Sauce Croquette, Cranberry Gel, Turkey Gravy

Braised Short Rib of Beef
Champ Mashed Potato, Maple Baked Carrots, Tender Stem Broccoli,
Chestnut Mushroom & Ale Sauce, Yorkshire Pudding

Sea Bream LGO|DFO
Pearl Barley Risotto, Leek & White Wine Cream, Baby Leeks, Smoked Bacon Crumb, Lemon & Soft Herb Butter

Traditional Nut Roast vGo
Roast Potatoes, Carrot Purée, Honey Parsnips, Charred Sprouts, Braised Red Cabbage,

Bread Sauce Croquette, Cranberry Gel, Vegan Gravy

Mushroom Wellington v
Cranberry, Brie, Roast Potatoes, Carrot Purée, Tender Stem Broccoli, White Wine Cream, Pickled Cranberries

DESSERTS

Orange & Thyme Créme Brilée LGO|DFO|V Christmas Pudding v
Candied Orange Peel, Thyme Shortbread Red Currants, Brandy Cream, Salted Caramel
White Chocolate Roulade v Sticky Toffee Pudding LGo

Fresh Raspberries, Raspberry Gel, Chantilly Cream Toffee Sauce, Créme Anglaise, Strawberry Compote

1 Course £23.95 | 2 Course £29.95 | 3 Course £35.95

i *Please note - prices may increase due to inflation

To book please telephone 01588 620056 or email bookings@mellingtonhall.co.uk

Please advise your server of any dietary requirements or allergies when ordering.
z VG Vegan | VGO Vegan Option | LG Low Gluten | LGO Low Gluten Option | DF Dairy Free | DFO Dairy Free Option | N Contains nuts
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