Moreteyne Manor December Menu
2026
***
Cream of Sweetcorn Chowder (Vg)
Chargrilled Baby Gem Lettuce with Blue Cheese dressing (Vg)
Toasted Butter Crumpet topped with Crab & Fennel Salad
Devilled Kidneys with Black Pudding on 
Sour Dough Toast
Moreteyne Meze plate 
***
*
Roast Norfolk turkey with cranberry, apricot & chilli stuffing & Pigs in Blankets
 Chargrilled Rib Eye steak with Pesto butter
 Prawn, Salmon & Cod & Creamy Mash Fish Pie
Pan fried Venison with Port & Blackberry sauce
Wild Mushroom & gruyere tart (Vg)
**
Roasted winter roots & Cauliflower cheese
***
Auntie Beattie’s Christmas pudding with Brandy sauce
Cointreau Prune & Frangipane Tart
Strawberry & Black pepper Meringue Nest
Dark Chocolate Mousse with Raspberry Gin Compote
Manor house cheeses
**
Freshly ground coffee & teas
Mince pies & choccy’s
Price per head £41.50
***
Price inclusive of VAT
Please note a 10% service will be levied
*
[bookmark: _GoBack]Vegan options are available on Request
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