A

CAMELLIA HOUSE

AT WENTWORTH WOODHOUSE

STARTERS

Celeriac, Walnut & Truffle Oil Soup (VG | GF)

Chicken, Pancetta & Cranberry Terrine (GF)
Served with caramelised red onion marmalade

Goat's Cheese (V | GF)
Served with roasted figs, cranberries, pistachios,
rocket and honey chilli dressing

All served with a selection of breads (GFO)

MAINS

Turkey Stuffing Paupiette (GFO)
Served with rosemary and garlic potatoes, honey glazed
chantenay carrots, brussel sprouts, pigs in blankets and
red wine jus

Steamed Seabass (GF)
Served with spring onion potato purée, braised red
cabbage and creamy mustard sauce

Beetroot Wellington (VG)
Served with rosemary and garlic potatoes, honey glazed
chantenay carrots, brussel sprouts and rich Henderson's gravy

DESSERTS

Christmas Pudding (V)
Served with warm brandy creme anglaise

Indulgent Cheesecake (V)
Served with pouring cream

Black Forest Chocolate Trifle

Two Courses: £27.00 | Three Courses: £35.00
Starters: £8.50 | Mains: £19.50 | Desserts: £8.50

(V) Vegetarian | (VG) Vegan | (GF) Gluten Free | (GFO) Gluten Free Option




