ODDFELLOWS

CHESTER

CHR_ISTMAS DINNER_
PAR_TY MENU

£55.00pp for 3 courses | £40.00pp for 2 courses
STARTERS
Cured salmon, cream cheese blini, cucumber, radish, green oil
Ham hock terrine, black garlic emulsion, crostini, pickled veg salad

Spiced parsnip soup, seasonal granola, dressing, bread (Ve)

MAINS

Turkey, roast potatoes, celeriac puree, stuffing, braised red
cabbage, seasonal veg, pigs in blankets

Braised featherblade, fondant potato, celeriac puree, heritage
carrot, mini beef tart, jus

Chicken supreme, chicken thigh croquette, broccoli, carrots, black
garlic puree

Black garlic & treacle sirloin, beef shin ‘bon bon’, confit potato, veal
jus, burnt cauliflower puree (£10 supplement per person)

Hispi cabbage, pickled shallots, seasoned bread crumbs, curry oil,
aubergine puree (Ve)

DESSERT

Sticky toffee pudding, toffee sauce, custard
Chocolate pot, honeycomb, whipped cream
Lemon posset, mixed berry coulis

Christmas pudding, custard (Ve)

Cheese course for an additional extra



