Christmas
parties
at the Grouse & Ale
(pre-booked and pre-ordered only)

Starters
Honey roast pumpkin soup
crème fraiche, sage and lemon pumpkin seed pesto

Smoked Scottish salmon and crayfish salad
with a lemon and caper mayo

Potted ham hock and chicken
with house piccalilli, watercress and toasted sourdough

Baked pear, cranberry and brie filo parcel
pea shoots and parsley oil dressing (V)

Mains
Norfolk stuffed turkey ballotine
with a bacon wrapped parcel of honey roasted roots and goose fat roast potatoes.
Served with a side of braised sprouts with ginger and orange and mixed winter greens with toasted pine nuts,
jug of gravy, cranberry and fig compote and bread sauce

Pan seared seabass
braised fennel shavings, wilted spinach on a bed of parsley crushed new potatoes with a sauce vierge

Guinness Braised shin of beef
with coffee smoked heritage carrots, wholegrain mustard mash and winter greens

Slow cooked belly of pork
served with a wild garlic and mushroom sauce, potato dauphinoise and winter greens

Roasted butternut squash
chestnut and porcini mushroom risotto with truffle oil and rocket (v)

Desserts
Festive stollen
bread and butter pudding with a brandy butter sauce

Sticky toffee pudding
with butterscotch sauce and salted caramel ice cream

Green apple panacotta
with marinated blackberries and blackberry tuile

10yr port aged Stilton, Somerset brie and Taw Valley mature cheddar
English apples, beer chutney and rustic crackers
(£3.50 supplement for cheese)

Coffee and Mints
£25.00 per person 3 courses • £21.00 per person 2 courses
Traditional table dressing, quality crackers, poppers, themed napkins £1.50 supplement per person
Deposit of £10 per person with booking
Service not included, a discretional service charge of 10% will be added to tables of 6 or more.
Some products may be replaced for similar alternatives due to seasonal demand.
Grouse and Ale, High St, Lane End, High Wycombe. HP14 3JG • 01494 882299

