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Amuse bouche
Pomme dauphine, burnt leek puree + parmesan

 

Soup
Roasted celeriac, truffle + walnut (GF)(VE) 

 

Starters
Crayfish cocktail, gem lettuce, marie rose sauce, grilled lemon, focaccia crumb (GFA)

Mushroom pate, fig jam, pickled onions, mini brioche (GF)
Venison bon bons, goats curd, quince ketchup (GF)

 

Mains
All served with winter greens, carrot + parsnip, sprouts + bacon + gravy

Turkey roulade, dripping potatoes, pigs in blankets (GF)
Vegetable wellington, roast potatoes, mushroom gravy (VE)

Fillet steak, confit garlic mash, bone marrow jus (GF)
(£10 Surcharge)

Basque cod, tomato, capers, olive (GF)
 

Dessert
Christmas pudding, brandy (GF)

Cheesecake, spiced apple gelato (GF)
Pear tart tatin, maple + pecan gelato (N)

Selection of cheese’s (GFA)

MENU 

GF - GLUTEN FREE / GFA - GLUTEN FREE ADAPTIVE / VE - VEGAN / V - VEGETARIAN / N - CONTAINS NUTS
IF YOU HAVE ANY ALLERGIES PLEASE NOTIFY A MEMBER OF THE TEAM.

www.thestagatoffchurch.com

£25 per person deopsit will be taken when making the booking. Pre order and full payment by December 1st.
10% service charge will be added on the day.

Kevin
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