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On arrival catch up in our lounge with a glass of
fizz. Whilst our chefs prepare a festive five
course treat to tantalise your taste buds.

We will be offering one sitting for our

Christmas Day lunch where we invite you to join
us with family & friends.

Children under 12 £50.00, Under 3’s Free
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Stay. Explore. Discover.
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T: 01206 578494 E: events@thegeorgehotelcolchester.co.uk ﬁ




CHRISTMAS DAY MENU

Smoked Salmon
traditional garnish, dry fried capers, confit shallot, lemon gel F/so
Buratta
fennel jam, pumpkin seeds, toasted sourdough G/m/so v
Smoked Duck
leg bonbon, celeriac remoulade, orange segment M/E/C/S0/G

Lemon Sorbet
limoncello SO

Roast Turkey
rolled & stuffed leg, duck fat potatoes, carrots & parsnips, braised red cabbage,
pigs in blankets, brussel sprouts with chesnuts & bacon, red wine jus N/SO/G/E/M
Roast Beef

duck fat potatoes, carrots & parsnips, braised red cabbage,

pigs in blankets, brussel sprouts with chestnuts & bacon, red wine jus N/s0/G/E/M
Nutroast
roast potatoes, carrots & parsnips, braised red cabbage,
brussel sprouts with chestnuts, mushroom jus N/SO/G/E/M V
Pan Fried Turbot
lyonnaise potatoes, charred sprouts mM/F/so

Christmas Pudding
creme Anglaise SO/E/M/G
Milk Chocolate Mousse
banana parfait, banana & lime caramel, bitter chocolate biscuit,
caramelised peanut and Chantilly M/G/N/E
Nutmeg Tart
apple pie ice cream, compressed apple, spiced apple gel, apple tuile G/m/E

C celery G gluten MO molluscs SO sulphur dioxide CR crustaceans F fish E eggs
M milk N nut SE sesame seeds P peanut MU mustard L lupin S soya

Our suppliers & kitchens handle numerous ingredients & allergens. Whilst we have strict controls in place to reduce the risk of contamination,
unfortunately, it is not possible for us to guarantee that our dishes will be 100% allergen free. Please speak with your server if you require any changes.

V vegetarian  VE vegan on request — GF gluten free on request



