
FIRST COURSE

ROAST PARSNIP SOUP   V
spiced apples

GODMERSHAM PARK GAME TERRINE
cranberries & port chutney with toasted brioche

HEBRIDEAN SALMON
beetroot marinated with celeriac
remoulade & horseradish dressing

MAIN COURSE

TRADITIONAL ROAST TURKEY
with all the seasonal trimmings

BAKED COD WITH RED WINE
roasted root vegetables, sage & potato gnocci

PITHIIVIER OF WINTER VEGETABLES
chestnuts, curly kale & pumpkin purée

THIRD COURSE

CHRISTMAS PUDDING
Roasted plums & brandy ice cream

RICH CHOCOLATE TART
mulled wine sorbet

SELECTION OF REGIONAL CHEESES
Walletts Court chutney & biscuits

WALLETT’S COURT
christmas twenty ten

If you have any speci!c dietary requirements or allergies please notify a member of our team.
All dishes are prepared in an environment where nuts are used and may contain traces of nuts.

We do not make a service charge , however a 10%
discretionary charge will be added to tables of six or more

Three Course Menu 
£25 Sundays to Thursdays
£30  Fridays & Saturdays

Available for tables from 8 to 80 people every lunch & dinner from 19th November 2010 until 30th January 2011

BOOK YOUR PARTY ON 01304 852424 


