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. THE TALKHOUSE *

CHRISTMAS PARTY MENU 2024 ®
° 2 COURSES £29 OR 3 COURSES £35
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All Christmas parties are required to pre order at least a week before arrival date
and will need to pay a £10 deposit per person when booking. This menu shall be
running from 29th November to 28th December.
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: STARTERS

Chicken Liver Paté, Homemade Soda Bread, Onion Marmalade
Leek and Potato Soup, Garlic and Thyme Croutons, Warm Ciabatta * .
t e Extra Mature Cheddar Croquettes, Bacon and Brie Jam
Slow Braised Venison Tacos, Fresh Chilli, Sour Cream, Guacamole

Seared Scallops, Roast Cauliflower Puree, Celeriac Crisp

g ROASTS

® All Served with Roast Potatoes, Yorkshire Pudding, Braised Red Cabbage, Sprouts, Carrots,

Parsnip, Swede & Buttered Greens .

* Oxfordshire Turkey Breast, Sausage Stuffing, Rich Beef Gravy 5

® Slow Roasted Beef Short Rib, Sausage Stuffing, Rich Beef Gravy °
. *."Vegan Nut Roast, Chestnut and Cranberry Stuffing, Red Wine Jus
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. e MAINS
y Pan Fried Turbot, Parmentier Potatoes, Tenderstem Broccoli, Lemon Beurre Blanc
° Linguine Puttanesca, Garlic Ciabatta, Shaved Padano
‘® Tofu and Vegetable Pie, New Potatoes, Greens, Red Wine Gravy .
Sirloin Steak, Jenga Chips, Garlic Sautéed Wild Mushrooms, Mixed Salad, ®

e Peppercorn or Béarnaise Sauce (£5 supplement charge) .

. . Apple Crumble, Spiced Topping, Vanilla Custard ® ]

. S.ticky Toffee Pudding, Rich Butterscotch Sauce, Vanilla Ice Cream
. ° Christmas Pudding, Brandy Cream, Winter Berries
Chocalate Orange Mousseline, Candied Orange Peel, Mint and Citrus Compote 4
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