The White Hart
Christmas Day Menu 2025
Starters

Chicken E L.wrll. Sm.tp with Parmesan Dum p|1m_:|'|.
This it & worm hearty soup which combines tender chicken, sweet loeks with o
fervouriul brath & delicious cheasy dumplings

Roquetort Toost with Peppered Pears [v)
Peppering the pears gives the whole thing a little attitude without being overpawering
Served with creamy whipped roquefort & toasted sour dough

Wasabi Scallops {n)
Scl:lnnm ralled in serame seeds qui-|:|-||l.r browned & served with l;rmd scallions & Bak choy,
with o wasabi mayonnaise

Italian Scatch Olives
Giving ofives the scotch egg treatment by rolling them in sousoge meot & breadorumbs
before Frying, creating o great starter. Served with garlic maye & crispy soge leaves

Haney Lime Chicken & Avocodo Lime Stack
Tender hnnqr lime chicken, I:ﬂ:grl:lﬂl‘ cilantro rice and creamy avocodo
COme ln-ul-ll'blr in thizs delectoble, |I|:|l|rv|'rvl|:| dish

Karwari Prawns

This is fram the west coost of southern India & & responsible for the spices & Tlavours
of these litike Fsh & seofood tikko potties which ore mode from prowns. crob & fish,
fried till crisp with pepper & garlic king prawns on fop for on exfra sow facrar

Mains

Traditional Roost Turkey
Delicious tender roasied turkiey served with all the frimmings

Grilled Fillet Steok topped with Prawns & a Creamy Lobster Souce
A lusurious dish thot combines succulent grilled steak with juicy prawns
and creamy labiter souce

Christmas Baked Salman (n)
Boked salmon with a haney butter glaze, creamy dill sauce & finally
topped with a glittering tapenade of dried cranberries, almands, porsley & arange joice

Chicken Supreme with a Chestnut & Mushraom Truffle Stuffing
A very good way of giving chicken o spin of luxury

Cauliflower Wellington [v)
Soffren 1.|:|'r|:l|;l couliflower rl-|1||:rw-| the beet in this Impressive veggic we"mg;h:hn,
FI-rI:I"I:I‘ tor o meot free festve foost

Duck Leg Roulade with Sage Farce & Cranberry Reduction

Duck leg debaned then stuffed with o delickous soge farce
cooked to perfection & topped with o crenberry reduction,

All main courses are served with festive potatoes & vegetables.
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Desserts

Trarditianal Chrisimas Pudding
Served with brondy sauce,

Chocolate & Cherry Mousse
Chocolate & cherry mouise on o crupchy biscuit base with cherry & chocolate mausse
topped with cherry compote, block cherries & chocolate bits

Mango Possion Cheesecoke
Layers of creamy smooth passion Fruit and monge-infused buttermilk cheesecoke
fopped with fort passionfruit curd. Finished with o shimmering gloze of possionfruit & mango

Chocolate Caramel Fandant
Troditionol moist chocolote sponge pudding with o coramel saucy centre.

Strowberry & Prosecco Truffle

Vonilla sponge base with white chocolate & prosecco flavoured truffle
fimshed with 1+fp'-'bq'rrg|l g||:|:rq|, :Iﬂ,:l.ulrwr'.' half & white chocolote decoration

Followed by Chesseboord
A selection of chesses served with o voriety of biscults & occomponimenis

Fmi-lhmg with Coffees & Mint

E£68.50 per person

Bookings only, o non-returnable deposit £20 per person
& pre order required

Come & join us for this special festive occasion with a five-course meal

Dinner commences at 2.30pm with the last course being served at 5.30-6pm

Cine sitting only, so you have the facilities to enjoy
your relaxing ofterncon/evening
dnp&nding an how |nng you want to stay, there is no rush

The White Hart
39 High 5t, Great Houghton, Morthampton NN4 TAF

Phone: 01604 762940
www.whiteharthoughtonco.uk



