Christmas @

LB

THE MARINER

.-\L-







Grazing Boards £16 per person

Moons Green Kentish Charcuterie
Pork Shoulder
Spanish-style Chorizo
Garlic Saucisson
Chilli Beef Bresaola
Hellfire Beer Bullets

Canterbury Cheese
Ashmore Cheddar
Bowyer's Brie
Kingcott Blue
Ellie’'s Goats Cheese

Warm Sourdough Bread, Crackers, Cornichons, Grapes,
Apple & Chutney

Desserts
Chilli Chocolate Fudge Truffles
Salted Caramel Brownie Bites
Aperol Spritz Jelly
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Dining from £24 per person
Starters
Spiced Parsnip Soup (VG) vegan roll
Pressed Ham Hock Terrine piccalilli, sourdough toast (gf available)
Traditional Prawn Cocktail marie rose, buttered bread

Crispy Chicken Wings sweet chilli dip

Mains
Roast Turkey sausage & sage stuffing
or
Beef Sirloin Yorkshire pudding
roast potatoes, vegetables, pigs in blankets, gravy

Baked Whole Plaice new potatoes, grilled seasonal vegetables, caper & parsley butter

Mushroom Risotto (VG) rocket, truffle oil

Pudding
Christmas Pudding (VG) brandy sauce
Fruits Of The Forest Cheesecake
Chocolate & Ginger Brownie ice cream

Solley’s Ice Cream or Sorbet 2 scoops

Add Tea/Coffee & mince pie petit fours £4 per person




