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THE WALNUT TREE

Vinnetrow Road
Runcton
Chichester
West Sussex PO20 1QB

01243 785881

Our Christmas Day Menu 2021

Christmas Opening Times

Open Food Served

Christmas Eve 11.00am — 11.00pm 12 noon —2.30pm
6.00pm - 9.00pm

Christmas Day 11.00am —4.00pm 12 noon —4.00pm

Closed in the Evening

Boxing Day  11.00am —4.00pm 12 noon — 3.00pm

Closed in the Evening

New Year’s Eve 11.00am — 4.00pm

Closed in the Evening

New Year’s Day 11.00am —4.00pm

Deposits required when booking
Christmas Party Lunch & Dinner £10.00 per head

Christmas Day Luncheon £20.00 per head
Payment in full required by 1% December
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Christmas Day Menu

Marinated House Olives
*

Cauliflower and Roasted Chestnut Soup, Grana Padana Croutons, Truffle Oil, Crusty Bread
Terrine of Roasted Breast & Confit Duck Leg, Wild Mushrooms & Pistachios, Red Onion Marmalade,
Toasted Ciabatta
Toasted Goats Cheese, Roasted Heritage Beetroot, Apple & Pickled Walnuts
Smoked Salmon and King Prawns, Dill, Caper & Lemon Dressing, Watercress and Radish Salad

*

Roast Breast & Leg of Turkey, Sage and Chestnut Stuffing, Chipolata & Bacon Roll, Goose Fat Roast
Potatoes

Roast Sirloin of Beef, Mushroom, Shallot & Smoked Pancetta Sauce, Yorkshire Pudding, Goose Fat
Roast Potatoes

Slow Braised Shoulder of Lamb. Lamb ‘Bon Bon’, Red Cabbage, Dauphinoise Potatoes, Lamb Jus

Fillet of Sea Bass, King Prawns, Roasted Fennel, a Light Butter and Parsley Sauce, Herb Crushed
Potatoes

Wild Mushroom, Roasted Squash and Spinach Wellington, Savoy Cabbage, Roasted Potatoes,
Vegetarian Gravy

All Mains Served with Honey Roasted Parsnip and Seasonal Vegetables
*
Traditional Christmas Pudding with Brandy Cream
Brioche Bread & Butter Pudding, Toffee and Bourbon Sauce, Double Dairy Ice Cream

Pavlova, Meringue Nest filled with Winter Berries, Vanilla Cream and Topped with Honey Glazed Figs
and Crushed Almonds

Bouche de Noel, Dark Chocolate Sponge Filled and Rolled with a Light Kirsch and White
Chocolate Mousse, Cherry Compote

or

Selection of Cheeses & Biscuits, Apple and Brandy Chutney, Grapes & Celery

*

Freshly Brewed Coffee & Mince Pies
£75.00

Please let us know if you suffer from any allergies as the kitchen does use nuts
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