The Bluebell Festive Fayre Menu

Starters

Breaded Pulled Beef Rib, Truffle and Ale Mayonnaise, Pickled Shallots, Chives
£9.00

Roasted Root Vegetable Soup, Toasted Seeds and Chive Oil
£6.00

Duck Confit, Pork Terrine Wrapped in Parma Ham, Plum Chutney, Garlic and Thyme Crostini
£9.00

Goats Cheese Mousse, Toasted Hazelnut Granola, Confit Beets, Pickled Fennel
£9.00

Oak Smoked Trout, Winter Apple, Horseradish Créme Fraiche, Pickled Fennel, Dill and Lemon, finished with
Toasted Sourdough
£10.50

Mains

Roast Turkey, Potato Fondant, Braised Red Cabbage, Honey Parsnips, Cranberry Sauce, Stuffing Croquette,
Turkey Gravy
£19.00

100z Rump Steak, Chips, Grilled Tomato, Grilled Mushroom, Pepper Sauce
£24.00
(Set Menu Supplement £4.50)

Pork Loin, Confit King Oyster Mushrooms, Celeriac & Truffle Purée, Pork Sauce, Tarragon
£18.00

Pan Fried Sea Bass, Wilted Baby Spinach, Herb Butter Crushed Potatoes, Mussel and Prawn Cream Sauce
£23.00

Roast Butternut Squash and Chestnut Risotto, Grilled Leeks, Pine Nuts and Derbyshire Sage Cheese (V) (GF)
(VGa) £18.00

Stuffed Pig Burger - Grilled Pork Patty, Pulled Pork in Gravy, Stuffing, Toasted Brioche Bun, Melted Cheese,
Bacon Jam, Smoked Bacon, Festive Slaw, Pigs in Blankets served with a Pot of Crunchy Bacon Seasoned
Roast Potato Bites and Dipping Gravy
£18:00

Beer Battered Haddock, House Cut Chips, Mushy Peas and Tartar Sauce
£16.00



Homemade Beef Lasagne, House Cut Chips, Side Salad
£16.95

Steak Pie, House Cut Chips, Seasonal Vegetables and Gravy
£17.50

Sides
(All £4.50 or 3 sides for £12.00)
Pigs in Blankets drizzled with honey mustard topped with crispy onions
Braised red cabbage, apple, cider (GF) (VE)
Honey & thyme glazed carrots (GF) (VEa)
Creamed Brussels sprouts and bacon (GF)
Sage and Onion Stuffing

Desserts

Traditional Christmas Pudding with Rum and Raisin Ice Cream and Cinnamon Créme Anglaise
£7.00

Bakewell Pudding Cheesecake, Cranberry and Raspberry Compote, Puff-Pastry
£7.00

Mulled Wine Poached Pear with Orange Sorbet and Hazelnut Praline (Vg)
£7.00

Rich Chocolate Mousse, Sugar Roasted Peanuts, Salted Caramel Sauce and White Coffee Ice Cream
£7.00

Selected Local Derbyshire Cheeses Artisan Biscuits, Candied Walnuts, Celery, Grapes, Quince & Apple
Chutney (GFa)
£12.00
(Set Menu Supplement £4)

2 course £28 /3 course £34



