
CHRISTMAS SET DINNER MENU 

STARTERS

Roast Squash & Sweet Potato Soup
Citrus Herb Oil, Salted Butter & Sourdough

Lincolnshire Beef Brisket & Blue Cheese Bon-Bons
Dressed Rocket, Sweet Onion Chutney & Balsamic

Wild Mushroom & Roast Chestnut Tart
Aged Parmesan, Black Truffle Oil & Brioche Crumb

Cornish Crab & Smoked Salmon Terrine
Samphire, Lemon, Baby Caper Butter & Sourdough

Roast Breast of Turkey
Lincolnshire Pig In Blanket, Chestnut & Apricot Stuffing, Roast Potatoes & Braised Red

Cabbage

Lincolnshire Beef Feather Blade
Grain Mustard Butter Mash, Whiskey Carrots, Parsnip Crisps & Marrow Gravy

Pan Roasted Fillet of Scottish Salmon
Thermidor Veloute, Caper Butter & New Potatoes

Garlic Roasted Cauliflower & Brown Lentil Cottage Pie (GF & VE)
Chive Mash & Wild Mushroom Gravy

All Mains Served with Seasonal Vegetables

MAIN DISHES

DESSERTS

Three Courses £38.00 Wednesday & Thursday
£45.00 Friday & Saturday

Enjoy Dinner at The Castle Hotel  
£10.00 non-refundable or transferable deposit per person required to book. Full Payment including 10%

Service charged required 4 days prior to meal. Any changes after this are non-refundable.

 

Spiced Christmas Pudding
Brandy Custard, Orange Zest & Brandy Snap with Irish Cream

Mulled Creme Brulee
Sweet Stem Ginger & Hazelnut Shortbread

Sicilian Lemon Tart (GF & VE)
Raspberry Sorbet & Mint

Cheeseboard
A Selection of English & European Cheeses, Crackers, Chutney, Celery & Grapes


