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On Arrival
Hot Mulled cider followed by an Amuse-Bouche at the table

Starters

Venison, Redeurrants & Hazelnut Terrine with a Sourdough Cracker & Fig & Apple Chutney
Lincolnshire Poacher Twice Baked Soufflé with Pickled Walnut Ketchup & Crispy Leeks
Smoked Haddock & Spring Onion Croquettes with Lemon Mayo & Grated Cured Egg Yolk

Beetroot Fritters with Red Cabbage & Carrot Slaw, Shallot & Herb Salsa Verde

Mains

Butter Roasted Grove Smith Turkey with Duck Fat Potatoes, Sage & Chestnut Stuffing,
pigs in Blankets, Caramelised Red Onion & Pancetta Brussel Sprouts,
Honey Roasted Carrots & Parsnips complimented with Rich Grauvy

Wild Mushrooms with Spinach, Chestnut & Somerset Brie Wellington, Garlic & Herbs
Potatoes, Sage Stuffing, Honey Roasted Carrot & Parsnip, Caramelised Red Onion Brussel
Sprouts & Vegetable Gravy (vegan option available)

Treacle Cured Sirloin of Herefordshire Beef with Potato & Horseradish Rosti, Cavolo Nero,
Squash & Nutmeg Puree & Bone Marrow Jus

Roasted Lemon Sole with Sauteed New Potatoes, Samphire, Braised Baby Fennel
complimented with a White Wine Sauce

Desserts
Traditional Christmas Pudding with Brandy Sauce & a Brandy Butter filled Snap

Stem Ginger Panettone Bread & Butter Pudding with Clotted Cream Anglaise
& a Mulled Berry Compote

Rich Chocolate & Seville Orange Cheesecake with Blood Orange Fluid Gel
& Toasted Marshmallow

Cheese Selection Barbers Cheddar, Somerset Brie & Oxford Blue Cheese, Artisan Crackers,
Onion Chutney, Celery & Grapes (supplement £2.50)

Home Baked Mince Pies
(£1.50 additional charge per person)

2 Courses £88.95 / 3 Courses £44

Christmas Dining at The Rose & Crown

Join us for a festive meal between the 2nd and 27th of December! Please note that we will be running a single,
festive menu for all dining throughout the month (except Sundays, which will feature our normal menu).

To confirm your December reservation, a 50% deposit is required at the time of booking, with the remaining balance

due 7 days prior to your reservation date. This allows us to ensure we have the freshest ingredients ready for your

Christmas celebration!

If you have any allergens or special dietary requirements, please advise a member of staff prior to ordering.
Our kitchen contains nuts & nut derivatives.

Open Wednesday - Sunday / info@roseanderownashdon.co.uk - 01799 610949

Food Served
12-2.830 5 - 8.30 Wednesday-Thursday
12-2.830 5-9pm Friday / Saturday 12 - 9pm / Sunday 12-4p
We love receiving your reviews & photos...
please visit roseanderownashdon.co.uk/review
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