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FESTIVE Christmas DINING

Come and celebrate the most magical day of the year with us at Stratford, London and get together with loved ones
to enjoy a delicious Christmas meal.

STARTERS
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Roast squash & pumpkin seed pesto soup served with sourdough (g) (ve)
Chalk stream trout citrus gravax, 'burnt' orange puree, wafer croutes (g)
Apple cottage parry braised ham hock terrine, smoked bacon pork puffs, pear chutney

Wild mushroom salad, Jerusalem artichoke, peppered parsnip crisps, hazelnut dressing (n) (vg)

MAINS
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Roast breast of turkey, sage and onion stuffing, chipolata, butter roasted parsnips and carrots, sprouts, braised red
cabbage, Yorkshire pudding, and roast gravy (g)

Al A Roast sirloin of beef, butter roasted parsnips and carrots, sprouts, braise red cabbage, Yorkshire pudding, roast gravy
(®)
% Pan fried fillet of halibut, baked chicory, clam bisque, gnocchi, chestnut granola (f)
Celeriac, chickpea, red onion cashew roast, roasted parsnips, carrots, sprouts, braised red cabbage, Yorkshire pudding,
herb gravy (g)(ve)
A\ 3 DESSERTS
Dark chocolate mousse choux ring, roast banana brittle, coconut sauce (g)

Roast pineapple, passion fruit curd, almond crumble, marzipan (v) (n)
Stout and date pudding, treacle sauce, vanilla ice cream (g)
Milk chocolate tart, toasted orange marshmallow, blood orange, chocolate (g)
Drinks*
Insoglio del Cinghiale Campo di Sasso 2013
€l Viaje de Ramén Gamacha 2017

Insoglio del Cinghiale Campo di Sasso 2013

£75 PER PERSON CHILDREN UNDER 14, £45 FOR THREE COURSES.
* Glass of wine in your choice.

* (v) = vegetarian, (vg) = vegan, (g) = gluten free, (gfa) = gluten free available, (n) = nuts.

Hotel Trinity 220-225 Stratford road, London, E15 3TH




