The well Christmas lunch menu
Starters

Celeriac, Hazelnut & Truffle Soup Toasted Homemade Bread with
Butter (V)

Black Pepper & Beetroot Smoked Salmon Bruschetta, Horseradish
Cream Cheese Capers & Dressed Watercress

Confit Shredded Duck, Spring Onion& Coriander Spring Roll, Plum
Dip & Thai Salad

Smoked chicken & cranberry terrine
celeriac& apple Rémoulade, watercress, Mascarpone mouse smoked
pancetta crumb

Mains

Roasted Turkey Breast, Wrapped In Streaky Bacon, Filled with
Brandy Soaked Apricots Sausage Meat Sage & Onion Stuffing, Duck
Fat Fondant Potato, Pigs in Blankets, Seasonal Vegetables & Gravy

Battered Haddock Fillet, triple cooked Chunky Chips, Minted Peas
tartar sauce and lemon

Pan Seared Venison Haunch, Oranare & Rosemary Braised Carrots,
Truffle Pome Puree Roasted Figs &

; ild Mushrooms, Red Wine & Fig
us

Herb Crusted Fillet of Salmon, Broccoli & Cheddar Filo Parcel,
Buttered Peas & Lemon Hollandaise Sauce

Roasted Beetroot & Goats Cheese Terrine, Charred Pear, Walnut &
Watercress Salad, Picked Baby Carrots, Garlic Crostini's

Desserts
The Well Homemade Christmas Pudding with Brandy Sauce
Chocolate Ganache Filled Profiteroles & vanilla Ice Cream Stack

Rum & Pineapple Sticky Toffee Pudding, Rum Custard, Dehydrated
Pineapple

Cheese Board, Cheddar, Brie & Stilton, Chutney Assorted Biscuits
Set 2 Courses for £25 or 3 Courses for £30

Food Allergies & Intolerances Please speak to a member of staff about
ingredients in your meal



