
Two Courses — 27 · Three Courses — 33
S e r v e d  We d n e s d a y  –  S a t u r d a y

E S T  ·  W A L T O N  ·  Y O R K S H I R E

T H E  F O X
A T  W A L T O N

F e s t i v e  P a r t y  M e n u

S t a r t e r s
Roast Celeriac & Truffle Velouté

Chestnut crumb & crispy sage

Cured & Torched Mackerel
Pickled cucumber, horseradish crème fraîche & beetroot

Ham Hock & Parsley Terrine
Piccalilli & toasted granary

Whipped Goat's Cheese (v)
Roasted beetroot, candied walnuts, honey

M a i n s
Roast Turkey Breast

Sage & sausagemeat stuffing, pigs in blankets, roast potatoes, sprouts, chestnuts & bacon,
cranberry sauce, gravy

Slow-Braised Blade of Beef
Horseradish mash, roasted root vegetables, ale & onion jus

Pan-Roasted Cod
Brown shrimp butter, charred leek, mussel & saffron broth

Truffled Turnip & Wild Mushroom Wellington (v)
Creamed potatoes, winter greens & vegetarian gravy

D e s s e r t s
Traditional Christmas Pudding

Brandy custard

Spiced Mulled Pear Frangipane Tart
Clementine sorbet

Dark Chocolate Delice
Salted caramel & honeycomb

All our food is prepared in the presence of common allergens, please inform us of any dietary requirements and we will adapt
the dishes where possible.
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