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3 COURSES £41.95

CHRISTMAS PARTY MENU

STARTERS

GLOBE ARTICHOKE SOUP, PICKLED MUSHROOM, CRISPY PANCETTA,
ROAST GARLIC (GF)

SMOKED DUCK, CHESTNUT REMOULADE, FIG CHUTNEY,
PINK PEPPERCORN TUILLE (GFO)

BEETROOT CURED GRAVLAX, AVOCADO & DILL RELISH, PUMPERNICKEL,
YUZU AIOLI (DE/GFO)

TUNWORTH & CRANBERRY CROQUETTES, BROWN BUTTER SQUASH &
HAZELNUT SALAD

MAIN COURSES

ROAST TURKEY, CHESTNUT & SAGE STUFFING, GOOSE FAT POTATOES,
SPROUT TOPS, PIGS IN BLANKETS, RED WINE JUuS (DFO/GFO)

PAN FRIED SEA BASS, LEMONGRASS & MUSSEL CHOWDER,
CRUSHED POTATOES (GFO)

RIB OF BEEF, ROAST GARLIC MASH, SAUTEED CAVOLO NERO,
BORDERLAISE SAUCE (DFO/GFO)

MISO GLAZED CAULIFLOWER, HARISSA BUTTERBEAN PUREE, FETA,
CHILLI & POMEGRANATE (DFO/GFO)

DESSERTS

CHRISTMAS PUDDING, GINGERBREAD, GRAND MARNIER ANGLAISE
(DFO/GFO)

APPLE CRUMBLE CHEESECAKE, SALTED CARAMEL ICE CREAM (GF)

CHOCOLATE GATEAUX DELICE, CHERRY SORBET, HONEYCOMB & PINE NUT
TUILLE (GFO)

PANETTONE BREAD & BUTTER PUDDING, ORANGE MARMALADE & PECAN

ICE CREAM
THE BEETLE & WEDGE BOATHOUSE, FERRY LN, MOULSFORD, WALLINGFORD OXIO 9] [ TEL: 01491 651381 WEB: WWW.BEETLEANDWEDGE.CO.UK
FOOD ALLERGIES & INTOLERANCES; PLEASE SPEAK TO THE DUTY MANAGER ABOUT THE INGREDIENTS IN YOUR MEAL, WHEN MAKING YOUR ORDER.

GF / GFO GLUTEN F SLUTEN FREE OPTION - DF /DFO DAIRY FREE / DAIRY FREE OPTION - N / CONTAINS NUTS
A DISCRETIONARY 109 SERVICE CHARGE WILL BE ADDED TO YOUR BILL
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	3 COURSES £41.95
	CHRISTMAS PARTY MENU
	STARTERS
	Globe artichoke soup, pickled mushroom, crispy pancetta,
	roast garlic  (GF)
	smoked duck, chestnut remoulade, fig chutney,
	pink peppercorn tuille  (GFO)
	beetroot cured gravlax, avocado & dill relish, pumpernickel, yuzu aioli  (DF/GFO)
	tunworth & cranberry croquettes, brown butter squash & hazelnut salad

	MAIN COURSES
	roast turkey, chestnut & sage stuffing, goose fat potatoes, sprout tops, pigs in blankets, red wine jus  (DFO/GFO)
	pan fried sea bass, lemongrass & mussel chowder,
	crushed potatoes  (GFO)
	rib of beef, roast garlic mash, sautéed cavolo nero,
	borderlaise sauce  (DFO/GFO)
	miso glazed cauliflower, harissa butterbean Purée, feta,
	chilli & pomegranate  (DFO/GFO)

	DESSERTS
	christmas pudding, gingerbread, grand marnier anglaise  (DFO/GFO)
	apple crumble cheesecake, salted caramel ice cream  (GF)
	chocolate gateaux delice, cherry sorbet, honeycomb & pine nut tuille  (GFO)
	panettone bread & butter pudding, orange marmalade & pecan ice cream



