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Cranmog’s 50th Birthday Party
Saturday 21st january 2023
Dinner Menu Choices

Please complete booking form with your menu choice letter 

for each course and each member of your party

.
(A)   Ham Hock and Leek terrine (gf, df)

Pear Puree, Soused Mustard Seeds, Cider Vinaigrette

(B)   Citrus Marinated Smoked Salmon (gf)

Horseradish Crème Fraiche, Dill Pickled Cucumber, Herb Oil

(C)   Roasted Tomato and Basil Soup (v, vg, gf)

With Croutons
~~

(D)   Roasted Chicken Supreme (gt)

Maple Glazed Bacon, Sauteed Savoy Cabbage, Fondant Potato, Roasted Garlic Dressing

(E)   Treacle Cured Pork Loin
Toasted Heritage Carrots, Pearl Barley, Celeriac, Apple Puree

(F)   Chalk Stream Trout (gt)

Chorizo, Cannellini Bean and Samphire Ragu, Parsley Gremolata

(G)   Butternut Squash and Sage Gnocchi (v)

Sauteed Butternut Squash, Montgomery Cheddar Sauce, Roasted Pumpkin Seed Granola

~~

(H)   Apple and Blackberry Crumble

Cinnamon Shortbread Crumble, Vanilla Ice Cream

(I)   Sticky Toffee Pudding

Treacle Toffee Sauce, Salted Caramel Ice Cream

(J)   Dark Chocolate and Cherry Mouse (gf)

Roasted Hazelnut and Chocolate Crumble, Cherry Puree
