
Wildes Christmas
SET MENU

£ 4 0  3  C O U R S E S

£ 3 5  2  C O U R S E S

 C a l l  0 1 9 2 6 5 2 0 0 5 0  o r  e m a i l

h e l l o @ w i l d e s - b a r . c o . u k



Local  Artisan Breads (V)

Stuffed Turkey Parcel

Christmas Pudding

Brie Croquettes (V)

Pan-Fried Sea Bass

Black Forest  Cheesecake

Butter ,  ol ive oi l  & aged balsamic

Sausage stuff ing,  pigs in blankets ,  roast  potatoes,  roast
parsnips,  maple glazed carrots ,  seasonal  vegetables ,  jus &

spiced cranberry sauce 

Cherry & amaretto compote & custard

Cranberry sauce

Lemon & chive beurre blanc,  parmentier potatoes &
seasonal  greens

STARTERS

MAIN COURSES

DESSERTS

Smoked Salmon Timbale
Lemon,  caper & di l l  cream cheese &

pickled cucumber

Butternut Squash and Sage Soup (VG)
Toasted sourdough,  walnut pistou & crispy sage

Duck & Orange Parfait

Nut Roast  (VG)

Venison Pave
Pigs in blankets ,  roast  potatoes,  roast  parsnips,

maple glazed carrots ,  seasonal  vegetables ,  jus &
spiced cranberry sauce 

Vanil la  shortbread

Chocolate Mousse (VG)

Fresh winter berries

Artisan Cheese Board

Crackers ,  fruit ,  nuts & chutney 
 (£7.50 supplement)

Cherry & amaretto chutney,  toasted
sourdough

 Roast  potatoes,  roast  parsnips,  maple glazed carrots ,
seasonal  vegetables ,  jus & spiced cranberry sauce 

Smoked Ham & Cheddar Croquettes 
Spiced apple compote 

Crème Brûlée

Chocolate and cherries


