
TO START

ROAST CARROT & PARSNIP SOUP (V)  
hazelnut crumb  

 
HAM HOCK & PISTACHIO BALLOTINE 

piccalilli & sourdough 
 

OAK SMOKED SALMON 
capers, gherkins & shallots with a pomegranate salad  

 
 CRISPY CAULIFLOWER (V) 

 toasted sesame seeds & sweet chilli sauce

MAIN COURSE

TRADITIONAL ROAST TURKEY BREAST & LEG  
served with all the traditional trimmings 

 
ROASTED MARINATED LAMB RUMP  
warm walnut bread & butter pudding 

kale, roasted vegetables & rosemary gravy 
 

SEARED STONE BASS 
tenderstem broccoli, kale & onion with roasted gnocchi & lemon ricotta 

 
 WILD MUSHROOM, GARLIC, CHESTNUT & SPINACH PITHIVIER (V)  

 truffle cream

TO FINISH 

TRADITIONAL CHRISTMAS PUDDING (V) 
brandy crème anglaise & toasted nuts 

 
 LEMON & THYME PANNA COTTA 

coconut crumble & ginger ice cream 
 

CHOCOLATE PROFITEROLES (V) 
hazelnut, praline & coffee cream 

 
 SELECTION OF ARTISAN CHEESE (V) 

  marinated grapes, chutney & fruit bread

Matfen Hall Hotel cannot guarantee that any item on this menu is free from nuts or nut traces and that all fish or game will be  
totally free from bones or shot. No items that are required to be labelled as ‘containing GM materials’ are used in the preparation  

of this menu. Please let one of the team know if you have any allergies or dietary requirements - allergen information is available on  
request. Reasonable substitutions will be accommodated where practical. Discretionary 12.5% service charge. All prices include VAT.

KEEPERS CHRISTMAS MENU

CANAPÉS ON ARRIVAL


