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THREE HORSESHOES BENSON

CHRISTMAS DAY MENU

Fizz & canapés upon arrival

Selection of warm breads with salted butter & olives (V)

STARTERS

Ham hock terrine with piccalilli, soft bolied quails egg & micro greens
Beetroot & gin cured salmon with horseradish cream & caper berries

Cream of leek soup with smoked cream, crispy leeks, truffle oil & chives (V)

MAIN COURSE

Roast Norfolk bronze turkey
Herb crusted fillet of beef
Stuffed butternut squash with sage butter (V)

All served with roast potatoes, yorksire pudding, buttered greens, carrot & swede
puree, spiced cabbage, sprouts & bacon, roasted roots, pigs in blankets,
stuffing & rich red wine jus

Salmon en-croute with crushed new potatoes, tenderstem broccoli
& watercress sauce

DESSERT

Traditional Christmas pudding with brandy sauce (GF)
Winter berry pavlova with cream & coulis

Rich chocolate mousse with kirsch soaked cherries & toated almonds

Shot of limoncello

Time for a lie down...!

Adults £130 p/p, Children £90 p/p (under 12)

Live music throughout the afternoon from are resident singer Luca
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THREE HORSESHOES BENSON

2 OXFORD ROAD,
BENSON, OX10 6LX

01491 838 242

info@threehorseshoesbenson.co.uk

A 50% deposit is required per person to confirm booking,
full payment by 15th November with preorder

All our food is locally sourced and sustainable
where possible and is always freshly prepared on
site. Please make our team aware of any allergies

or dietary requirements.

Optional 10% service charge will be added to the bill.

@ @thethreehorseshoesbenson

ﬁ The Threehorseshoes Benson




