
S T A R T E R

T H E  H O L T  H O T E L

Roasted  Chestnut  &  Wi ld  Mushroom Velouté
t ruf f le  o i l

Pressed  Duck  L iver  &  Pork  Pâté
candied  orange ,  cognac  reduct ion ,  sp iced  f ig  chutney ,  p ick led

sha l lots  &  toasted  br ioche

Conf i t  Art ichoke ,  Heri tage  Tomato  &  Tuscan Ol ive

C H R I S T M A S  D A Y  M E N U

M A I N  C O U R S E

Roasted  Bronze  Turkey  Crown
Sir lo in  of  West  Country  Beef

Honey-Glazed  Ham

sage  &  apr icot  s tu f f ing ,  roast  potatoes ,  honey-roasted  root  vegetab les ,
brusse ls  sprouts ,  p igs  in  b lanket ,  yorksh ire  pudding

Fi l let  o f  Hal ibut
fondant  potato ,  buttered  samphire ,  chargr i l led

baby  leeks  &  champagne  cream

Butternut  Squash ,  Spinach  &  Black  Truf f le  Wel l ington
ce ler iac  purée ,  toasted  p ine  nuts  &  Madeira  t ruf f le  juse

(En joy  f rom our  Carvery )

Or  choose  (P la ted  f rom the  k i tchen)

D E S S E R T S

Tradit ional  Christmas  Pudding
with  brandy  sauce

White  Chocolate  &  Clementine
Cheesecake

with  g inger  crumb

Belg ian  chocolate  Yule  Log
with  brandy  sauce

Fresh  Fruit  Sa lad

Select ion  of  Cheese  &  Biscuits  

T O  F I N I S H

Tea ,  cof fee  &  mince  p ies  


	THE HOLT HOTEL
	CHRISTMAS DAY MENU
	STARTER
	Confit Artichoke, Heritage Tomato & Tuscan Olive

	MAIN COURSE
	Roasted Bronze Turkey Crown Sirloin of West Country Beef Honey-Glazed Ham

	DESSERTS
	Fresh Fruit Salad
	Selection of Cheese & Biscuits

	TO FINISH
	Tea, coffee & mince pies



