
 

Adults need around 2000kcal a day 
Full allergen information and the ingredients in the food we serve is available upon request 

 

  

CHRISTMAS AT THE WILMO 
 

 

  

Enjoy 2 or 3 courses as part of your perfect festive booking this year 

Pre-order only- £38/£43 per person  

 

   
 STARTERS   

  
Cauliflower Soup, red onion bhaji, dukkah (vg)  

Game terrine, spiced pear chutney, toasted rye bread 

Roasted squash and goats curd tartlet, pickled walnut and endive (v) 

Cured stone bass, avocado, blood orange, pickled ginger, pink peppercorns  

Smoked trout, boxty potato, horseradish crème fraiche & dill oil  

 

   
 MAINS  

  
Butter roasted turkey, roast potatoes, stuffing, pigs in blankets, sprouts, brioche sauce & roast gravy  

Roast Hake bourguignon, celeriac puree, braised celery 

Dry-aged sirloin of beef, pommes anna, cavolo nero, madeira & wild mushroom jus (£5 supplement) 

Crispy polenta, confit portobello, mushroom stock, poached egg, shaved parmesan (v)  

Salt baked celeriac, fermented barley, v’duja ragout (vg) 

   
 DESSERT  

  
Lemon and raspberry pavlova, lemon curd, raspberry sorbet  

Thyme poached pear, chocolate mousse, honeycomb (vg) 

Amarena cherry & Pedro Ximenez trifle  

Steamed Christmas pudding sponge, cognac custard  

Beauvale blue cheese, pear & salted cracker (vg)  

 

 

TO FINISH 
(£4.5 supplement) 

 

Tea and Coffee 

Mince Pies 

 

   

Feasting Menu for banquets and large parties also available.  

Speak to the team for more information  


