CHRISTMAS DAY

THE ANCHOR
CANEWDON =

Q, 01702 258800
DA< theanchorcanewdon@yahoo.com
@ www.theanchorcanewdon.co.uk
ﬂ theanchorcanewdon
theanchorcanewdon

£110 per person
Children 12 and under £50.00
£50 deposit per adult/£25 per child required
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Canapés
Cured salmon belly, beetroot gel, dill
prosciutto, pickled watermelon
feta cream and lime crostini

STARTERS

Chicken Liver Parfait

homemade apple & date chutney and baked crostinis

(gf*)

Leek & Potato Veloute

warm ciabatta (v/ve/ef™)

Traditional Prawn Cocktail

buttered granary bread ¢'")

Palette Cleanser
pomegranate sorbet

MAIN DISHES

Traditional Roast Breast of Turkey

with stuffed turkey leg wrapped in smoked bacon,
roast potatoes, honey glazed parsnip & carrot, sautéed brussel sprouts,
braised red cabbage, cauliflower cheese and a rich gravy

80z Feather Blade Boeuf Bourguigon

creamy pomme purée, chantenay carrots (€'

Confit Duck Leg
Dauphinoise potato, braised red cabbage with a
black cherry & amaretto sauce

Roasted Celeriac Steak

thyme infused fondant potato, tender stem broccoli,
tomato and basil veloute (V' V& &f)

Crispy Skin Salmon Fillet

roasted new potatoes, petis pois a la francais ¢"

DESSERTS

Traditional Christmas Pudding

orange infused brandy cream /")

Dark Chocolate Delice

crushed honeycomb with raspberry sorbet (€9

Vanilla Creme Bralée
buttery shortbread

Cheese course: £6 supplement per person
mixed cheeses, crackers, crostinis, grapes,
cherry tomatoes, celery and red onion chutney
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	Canapés
	Cured salmon belly, beetroot gel, dill
	prosciutto, pickled watermelon
	feta cream and lime crostini



	STARTERS
	Chicken Liver Parfait
	Leek & Potato Veloute
	Traditional Prawn Cocktail
	buttered granary bread (gf*)
	Palette Cleanser
	pomegranate sorbet



	MAIN DISHES
	Traditional Roast Breast of Turkey
	with stuffed turkey leg wrapped in smoked bacon,
	roast potatoes, honey glazed parsnip & carrot, sautéed brussel sprouts,
	braised red cabbage, cauliflower cheese and a rich gravy

	8oz Feather Blade Boeuf Bourguigon
	creamy pomme purée, chantenay carrots (gf*)
	Confit Duck Leg
	Dauphinoise potato, braised red cabbage with a
	black cherry & amaretto sauce

	Roasted Celeriac Steak
	thyme infused fondant potato, tender stem broccoli,
	tomato and basil veloute (v, vg, gf)

	Crispy Skin Salmon Fillet
	roasted new potatoes, petis pois a la francais (gf)


	DESSERTS
	orange infused brandy cream (gf*)
	Dark Chocolate Delice
	crushed honeycomb with raspberry sorbet (gf)

	Vanilla Creme Brûlée
	buttery shortbread
	Cheese course: £6 supplement per person
	mixed cheeses, crackers, crostinis, grapes,
	cherry tomatoes, celery and red onion chutney



