CHRISTMAS PARTY MENU
The Queens Hotel Portsmonth

SELECTION OF BREADS
Sea salt & chive butter
(GF and DF available upon request)

STARTERS

ROAST PARSNIP & OLD WINCHESTER SOUP (VG, GFO)
Chive 0il, sourdongh

CHICKEN & SMOKED HAM TERRINE (GF, DF)
Fig & apple chutney

BEETROOT CURED SALMON (GF)
Celeriac Remoulade, pea shoot

GOATS CHEESE TART (V)

Red onion marmalade, micro cress

MAINS

ROAST TURKEY (DF, GFO)
Stuffing, pigs in blankets, cranberry sauce

SLOW BRAISED BLADE OF BEEF (GF)

Roast carrot, tender stem broccoli, bounlangére potato, red wine & rosemary gravy

SALMON SUPREME (GF)

Tender stem broccoli, crushed new potato, tarragon Hollandaise

BUTTERNUT, MUSHROOM & SPINACH WELLINGTON (VG)
Vegan gravy

DESSERTS

CHRISTMAS PUDDING (GFO)
Brandy custard

LEMON & WINTER BERRY POSSET (GFO)

Cinnamon shortbread

CHOCOLATE BROWNIE (GF, VG)

Dried raspberry, vanilla cream

HONEYCOMB CHEESECAKE
Toffee saunce

Please inform your server if you have any allergies or special dietary requirements.



