
F E S T I V E  P A R T Y  N I G H T S

3  C O U R S E  M E N U  +  C H A M P A G N E
L I V E  D J
£ 4 9 . 5 0

E M A I L  C H R I S T M A S @ A S H S U T T O N . C O . U K  F O R  D E T A I L S

4  /  1 1  /  1 8  D E C E M B E RT H T H T H



CHRISTMAS PARTY MEAL AND DJ

ROASTED BUTTERNUT SQUASH SOUP / candied chestnut crumb,
maple cream, focaccia (v, vgo, gfo)

MAINS

ROASTED WARWICKSHIRE TURKEY / duck fat roast potatoes, pigs in blankets,
red wine sauce (gf) *

STARTERS

MUSHROOM PARFAIT / crispy mushroom, plum ketchup,
focaccia (vg, gfo)

SMOKED SALMON TARTARE / beetroot puree, lemon creme fraiche, sourdough croute (gfo)

BUTTERMILK CHICKEN / hot honey glaze, ranch dressing, pickles

BLADE OF BEEF / creamed parmesan potato, red wine sauce (gfo) *

WOOD FIRED HAKE / crispy garlic new potatoes, lemon & tarragon butter sauce (gf) *

BUTTERNUT SQUASH, BEETROOT & SPINACH PITHIVIER /
roasted new potatoes, cranberry gravy (vg)  *

*Served with traditional seasonal vegetables

DESSERTS

3 course - 49.50 

GLASS OF TAITTINGER CHAMPAGNE

TIPPLE

DRY AGED FLAT IRON STEAK  / truffle & parmesan fries, shallot, tomato,
peppercorn sauce

Available  4  / 11  / 18  Decemberth th th

CHRISTMAS PUD / clementine marmalade, brandy cream (gf, vgo)

BLACK FOREST CHEESECAKE / biscuit crumb, shaved dark chocolate

CHOCOLATE ORANGE TIRAMISU / 

CHEESE PLATE / selection of British cheeses, mulled wine compote,
whipped butter, crackers (gfo) + 2

v- vegetarian / vo - vegetarian option / vg - vegan / vgo - vegan option / gf - gluten free / gfo - gluten free option
PLEASE ASK THE TEAM FOR FURTHER ALLERGEN INFORMATION
A discretionary 10% service charge will be added to all tables, every penny is shared equally between the team.  

DISHES MAY CHANGE DUE TO PRODUCT AVAILABILITY


