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ALEPPO MERCHANT INN

- £110 per person i !
Children £55 :
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njoy a glass of prosecco or hot mulled wine or fruit juice on arrival
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Starters

Pan seared scallops, homemade crumpet, crispy pancetta and parsnip puree
Local game terrine, pickled wild mushrooms and a beetroot relish
White onion and chestnut tart, baby leek, wild mushrooms with a parsley and chive béarnaise sauce

Pumkin soup, pumkin seeds, sage oil and feta cheese with warm mini loaf and salted Welsh butter
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Mains
Trinity of beef; Beef fillet, braised rib of beef, and oxtail croquettte, parsnip puree, sauteed Chantrelle
mushrooms
Duo of turkey and chicken ballotine with a bacon and chestnut stuffing and a rich turkey gravy
Local Rainbow trout with samphire and fennel, and a mussel veloute
Homemade saffron ravioli, sage butter, pecan and pinenut pesto, butternut squash puree and parmesan shavings
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AH served,:with roasted hasselback potatoes, fCSEiVC red Cabbage, roasted heritage carrots and parsnips and plgS

| in blankets.
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Desserts
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Rich chocolate brownie delice and chocolate fudge brownie ice ¢ream
Traditional flamb¢ christmas pudding with brandy cream

Pear poached in mulled wine in a frangipane tart with fresh cream vanilla ice er

Festive cheeseboard with local cheeses, crackers and fruit
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Relax
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Mince pies and tea or coffec
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