..Christmas At The Perch and Pike..

I re order on|g
[ l'\rough l chcmbcr Monclag—w cdncsdag £24.00 per person

Thursday-Saturday £28.50 per person

..Starters
(ream of Mushroom SOUP: served with Roasted (Chestnuts, T ruffle Oil and Fumpkin Seed Bread Roll (v)

Pressed Chicken and Foie (Gras T errine served with Seville Orange Compote and [ ightly T oasted Prioche
Smoked Salmon, Avruga Caviar and Ricotta [Tritters served with Sour Cream and |_emon Dressed | eaves
Manchego and Fiquillo Pepper Croquettes served with Sweet Chilli Sauce and Seared | ime

King Scallops and Smoked Pancetta finished with Cauliflower Puree and Micro |_emon Palm (£3.00

Supplement)
Venison Carme”oni served with Pistachios, Buerre Noisette and an |~ ndive Salad

..Main Courses
Roasted Turi(ey Crown served with all the trimmingsi!!

FPan Fried Cod | oin served with Parloude (Clams, a T omato and Red Onion Sauce and Creamy Mashed

Fotatocs

[Lamb T hree Ways; T wo Bone Rack of [_amb, Mini Shepherds Fie, | amb Sweet Breads served with Spinach
and Red Currant Jus

Fan Fried Halibut served with Butternut Squash Puree, Wilted Spinach, Rosti Potato and Wild Mushrooms
(£5.00 SuPPIement)

8oz [Millet Steak served with Dauphinoise Potatoes, Roasted | omatoes, (avalero Nero and Red Wine Jus
(£5.00 Supplement)

Pectroot and (Goats Cheese T art served with Sweet [otato [Fondant, Apple Puree, Fine Nuts and finished
with a Palsamic Glaze

..Desserts

Butterscotch Cheesecake finished with [Fudge Pieces, Peach Puree and Amoretti Crumb

Foached Pearin Gluhwein served with Clotted Cream, Kirsch Cherries and Dark Chocolate Brittle
Panettone Bread and Butter Pudding served with Chocolate Sauce and Roasted [Hazelnuts

T raditional Christmas [udding served with Pyrandy Sauce and Red Currants

Dark Chocolate Delice served with Raspberry T extures and [ranclico Cream

A Selection of some of the finest [ nglish and Continental Cheeses served with a selection Qat Biscuits,

Savourg Crackers, Grapes and Chutne}j (£§.OO SuPPIement)
..For Afters
T raditional Mince Pies and Coffee

Flease email your Prc-orclcr to 5imon@Pcrcl1andPil<c,co,uk a minimum of 7c{a55 beforehand.

Food A”ergcr\s and lnto!erances: Bcporc you ordcrﬂour]cood and &rinl(s P]casc speai( to our staff hcyou want to know about

our ingrec’ients



Christmas At The Perch and Pike

Pre-order Onlg

Available Through December
Monclag-chlnesclag £24.00 per person

Thursclag ~ Saturclag +28.50 per person

A £10 deposit per person IS rec]uired to secure booking

Date Of Partg ...................................... TIME e, Number In Partg .......................

Deposit P oo

Please email your Pre~order to Simon@PerchandPike.co.uk a minimum omc7dags beforehand.

Food A”ergens and Intolerances: Before you order your food and drinks Please speak to our
staffif you want to know about our ir\greclients.



Perch & Pike Christmas Pre-order Form

Please make your selections below

/\ Name Of Guest

N

e
S

Starters

Cream of Mushroom SOuP

Pressed Chicken and Foie Gras Terrine

Smoked Salmon, Avruga Caviar & Ricotta Fritters

Manchego and Piqui”o PCPPer Crocluettcs

King Sca”oPs and Smoked Pancetta

Venison Cannelloni

Mains

Roasted Turlcey Crown

Pan Fried Cod Loin

Lamb Three Wags

Pan Fried Halibut

8oz Fillet Steak

Beetroot and Goats Cheese Tart

Desserts

Butterscotc]ﬂ Cheesecake

Poached Pear in Gluhwein

Panettone Bread and Butter Puclc]ing

Traditional Christmas Puclc]ing

Dark Chocolate Delice

Cheese Selection






