MONTALTO

ESTATE

— Warm breads with salted butter —

STARTERS

Roast celeriac & truffle soup, parmesan croutons
Cold water prawn cocktail, Marie Rose sauce, gem lettuce, green apple, lemon

Foie gras & chicken liver parfait, honey black pepper figs, toasted brioche

MAINS

Roast turkey ballotine, cranberry stuffing, honey roast carrots, Brussels sprouts,
pigs in blankets, traditional turkey gravy

Butternut squash and pumpkin pithivier, brown butter, wild mushroom,
crispy kale and toasted almonds

Roast fillet of salmon, crushed comber potatoes, leek, savoy cabbage
and cider veloute

All served with seasonal vegetables and duck fat roast potatoes

DESSERTS

Traditional Christmas pudding, brandy custard, winter berries
Sticky toffee pudding, vanilla ice cream, butterscotch sauce

Selection of Irish and European cheese, fruit toast, crackers,
pear & saffron chutney

— Tea and Coffee —

From £35 per person

Minimum 15 guests. Wine pairing and drinks packages are available.
Please note, this menu applies to group and corporate enquiries only.




	Christmas
	MENU
	– Warm breads with salted butter –
	STARTERS
	Roast celeriac & truffle soup, parmesan croutons
	Cold water prawn cocktail, Marie Rose sauce, gem lettuce, green apple, lemon
	Foie gras & chicken liver parfait, honey black pepper figs, toasted brioche

	MAINS
	Roast turkey ballotine, cranberry stuffing, honey roast carrots, Brussels sprouts, pigs in blankets, traditional turkey gravy
	Butternut squash and pumpkin pithivier, brown butter, wild mushroom, crispy kale and toasted almonds
	Roast fillet of salmon, crushed comber potatoes, leek, savoy cabbage and cider veloute
	All served with seasonal vegetables and duck fat roast potatoes

	DESSERTS
	Traditional Christmas pudding, brandy custard, winter berries
	Sticky toffee pudding, vanilla ice cream, butterscotch sauce
	Selection of Irish and European cheese, fruit toast, crackers,
	pear & saffron chutney
	– Tea and Coffee –
	From £35 per person




