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£40 PER PERSON
3 COURSE SET MENU
Call 01926520050 or email
.
hello@wildes-bar.co.uk
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STARTERS

Local Artisan Breads (V)

Butter, olive oil & aged balsamic

Brie Croquettes (V)

Cranberry sauce

Smoked Ham & Cheddar Croquettes
Spiced apple compote

Smoked Salmon Timbale

Lemon, caper & dill cream cheese &
pickled cucumber

Butternut Squash and Sage Soup (VG)

Toasted sourdough, walnut pistou & crispy sage

Duck & Orange Parfait
Cherry & amaretto chutney, toasted
sourdough

MAIN COURSES
Stuffed Turkey Parcel

Sausage stuffing, pigs in blankets, roast potatoes, roast
parsnips, maple glazed carrots, seasonal vegetables, jus &
spiced cranberry sauce

Pan-Fried Sea Bass

Lemon & chive beurre blanc, parmentier potatoes &
seasonal greens

Nut Roast (VG)

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

Venison Pave
Pigs in blankets, roast potatoes, roast parsnips,
maple glazed carrots, seasonal vegetables, jus &
spiced cranberry sauce

DESSERTS
Christmas Pudding

Cherry & amaretto compote & custard

Black Forrest Cheesecake

Chocolate and cherries

Créme Brulée

Vanilla shortbread

Chocolate Mousse (VG)
Fresh winter berries
Artisan Cheese Board

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



