
CHRISTMAS DAY AT
The Wheatsheaf

P R O S E C C O  O N  A R R I V A L  F R O M  1 2 PM
F O O D  S E R V E D  F R O M  1 PM

STARTER

MAINS

DESSERT

sourdough, créme fraiche
(gfa, dfa)

BEETROOT & BLACKBERRY
CURED SALMON

seasonal vegetables, roast potatoes, pigs in
blankets, stuffing, yorkshire pudding, gravy

(gfa, dfa)

ROAST TURKEY

brandy anglaise
(gfa, vea)

CHRISTMAS PUDDING

buttered kale, dauphinoise potatoes, glazed
parsnip, jus

(gf)

BLADE OF BEEF

redcurrant jam, wild rocket

PULLED BEEF CROQUETTES

homemade bread, salted butter
(gfa, dfa)

WINTER CELERIAC & APPLE
SOUP

seasonal vegetables, roast potatoes, stuffing,
homemade yorkshire pudding, gravy

(v)

BURNT LEEK & WILD
MUSHROOM WELLINGTON

cranberry compote, baileys cream

CHOCOLATE SWISS ROLL

sea herbs, baby potatoes, confit leeks,
champagne butter sauce

(gf)

SALMON FILLET

spiced tuile
(gfa)

EGGNOG CRÉME BRÚLÉE


