STARTER wE

Truffle Ricotta & Egg Yolk Ravioli with Brown Butter ¢ MusRrooms  *
Pigeon Breast with Celeriac Fondant, Pickled Red Onion & Pigeon
Sauce
Parsnip Soup with Parmesan Crouton
Chicken Liver Parfait with Fig & Toasted Bread
Gnocchi & Sorrentina (oven baked gnocchi with tomato sauce &
mozzarella)

Cured Salmon with Citrus Fennel & Lumpfish Caviar

MAIN

Dry Aged Beef with Pumpkin Puree and Chimichurri
Traditional Roast Turkey
Turkey Burger
Seafood Linguine
Pan Fried Plaice with Lemon Crust, Curried Mussels Sauce
Beef Stew
Mushroom Risotto Truffle with Pancetta
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DESSERTS ®

Christmas Pudding
Sticky Toffee Pudding

Pavlova

Cheese & Biscuits (£2 supplement)

Two Course -
£28.00

Three Course -
£34.00

Call 01884 840354 &

or visit

www.theculmvalley.co.uk

i L
NNV |y et
. = ) {% B 4D

.
* @ ] -~
& 8

@

7, ==

BRI




