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Christmas at the Union inn
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The Copper Pot Christmas ~Three Courses with Coffee £24.95
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The Warm up Act
Char Grilled Vegetable Terrine
Char Grilled Mediterranean Vegetables, Roquet & Parmesan Shavings with Balsamic & Roast Pepper Dressing, Toasted Pine Nuts
King Prawn with Crayfish Salad
King Prawn with Crayfish Tails layered with Frisee and Baby Gem under a drizzle of lemon and herb mayonnaise
Oak Smoked Salmon
Fine Scottish Salmon accompanied by a seasonal salad with Melba Toasts & Chive Horseradish Dressing
Wild Mushroom, Truffle & thyme Soup
Local Mushrooms handpicked, with Thyme, leeks, celery & a hint of Vegetable Stock. Pureed and Glazed with a Hint of Truffle oil
Anti Pasti
Home marinated Olives Italian Cured Ham, Roast peppers and Boccacino Mozzarella with Oven Roasted Tomatoes and Basil Oil Salad
Galia Melon with Ginger & Mango Puree
Layers of Melon with Fresh Mango and grated Ginger
Copper Pot Parfait
Duck Liver & Brandy with Thyme, Parsley, Red Wine, Shallots & Toasted Ciabatta Loaf. Dressed leaves to finish
Asparagus and Chicken Salad
Layers of Chicken Breast and Asparagus Spears with Sesame and Pine Nuts, Glazed with Roast Tomato Dressing
Potted Shrimp with Granary Toasts
As British as a dish might come, prawns and clarified Butter with warm Granary Toasts and Salad garnish.

The Main Event
Confit of Duck

We have ‘Confit’ the leg of a Duck and served with the breast, served on a fondant potato with Cranberry and Orange Jus.
Halibut Steak & Asparagus ‘Béarnaise’
Grilled Halibut Steak served with Asparagus Spears and a Tarragon Hollandaise Sauce.
Rib Eye Steak ‘Cafe de Paris’.
Char Grilled on hot bars and Glazed with a lightly spiced Herb Butter, accompanied by roast Shallots.
Norfolk Turkey

We’ve removed the legs and had them boned and rolled with herbs. Cooked slowly our Turkey is partially steamed to allow the full flavour and moisture of the meats to stay within. Served with all of the usual trimmings, homemade gravy, Cranberry Sauce and Sausage with Chestnut Stuffing.
Corn Fed Chicken Forestaire
Braised Chicken Breast with a Confit of tomatoes and shallots, Cooked slowly in our own stock with Roast Baby Vegetables.
Pan Seared Salmon Supreme
Our Scottish Salmon has been seared with Olive Oil before being placed in the oven with Balsamic Glazed Cherry Tomatoes & Thyme. Finished with Baby Spinach, Pesto and Toasted Pine Nut Salad.
Beef Wellington with Red Wine Jus
Filet of Scottish Beef wrapped in a Puff Pastry Layer with Mushrooms, Pate & Rich Red Wine Jus.
Grilled Goats Cheese, Slow Roasted Tomatoes & Warm Walnut Salad
Cornish Goats Cheese rolled with fresh Herbs, Baked & accompanied by a warm Tomato, Walnut & Covent Garden Leaf Salad.
Woodland Mushroom Risotto with Thyme and Truffle Oil
Arborio Rice from Italy cooked slowly to release the delicate flavours within. Forest Mushrooms and Truffle oil along with ‘’Parmmeggiano Reggiano’ Shavings accompanied by a chefs’ salad.

All of our dishes can be served plain where preferred and will be accompanied by Seasonal Vegetables
The Final Curtain
Christmas pudding with a homemade Brandy Sauce
What can I say, if you like your Christmas pudding we’re sure you will like this!
Fresh Exotic Fruit Salad with Orange Liquor Dressing
Fresh Fruits marinated in Orange Juice with Grand Marnier.
Brandy & White Chocolate Mousse with Crushed Ginger Biscuit
This Recipe was ‘Stolen’ from one of my old Chefs. Don’t tell him if you see him. Layers of Brandy & Chocolate Mousse with Stollen Cake and Ginger Biscuit.
Pannetone Bread & Butter Pudding
An Italian Cake layered with a Vanilla Bean Custard, Cooked in a Bain Marie with Grated Lemon.
Raspberry ‘Tirmaisu’ served with Italian Amaretto Biscuits
Classic Italian Dessert of Marinated ‘Savoyade’ Biscuits with Coffee and our own magical ingredient. Dressed with Classic Almond Biscuits.
Chocolate Brownie Vanilla Bean Cream
Some say that the spiky haired chef makes the best Brownies, I say this recipe is sent from the ‘chocolate God’. Try it and let me know what you think – we serve it with a Vanilla Bean Cream ‘Chantilly’

The After Show Party

Mince pies and coffee
£24.95 per person

As the Holiday Season is upon us, we find ourselves reflecting on the past year and on those who have helped to shape our business in a most significant way. We value your custom and look forward to welcoming you back to The Union Inn over the coming year.

All of the staff at The Union Inn would like to wish you a very happy Holiday Season and a New Year filled with peace and prosperity.
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