
Christmas at Cardo 
STARTERS

Spiced parsnip & chestnut soup (gf)

Duck & pork terrine with cranberries & pistachios, fruit chutney, sourdough toast (can be gf)

Salmon gravlax, dill creme frachie, crostini (can be gf)

Goat cheese & caramelised red onion tart, mixed salad

MAINS

Roasted turkey crown, pork & sage stuffing, crispy roasted potatoes,

 brussels sprouts, chestnuts & cranberry sauce (can be gf)

Duo of venison haunch steak & venison casserole, pomme puree,

 fine beans, juniper berry & red wine jus (gf)

Herb crusted cod fillet, butternut squash & sage risotto, parmesan tuille (can be gf)

Chestnut, wild mushroom & spinach wellington, parsnip puree 

DESSERTS

Apple & frangipane tart, cinnamon ice cream

Drambuie crème brulee, cinnamon shortbread (can be gf)

Mulled wine poached pear, winter berry coulis (gf)

Assiette de noel (selection of small desserts) 

lunch from 12pm
2 courses £32.90 // 3 courses - £36.90

dinner from 5pm
2 courses - £35.90 // 3 courses - £39.90

discretionary 10% service charge will be applied
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