
S T A R T E R S

M A I N  C O U R S E

D E S S E R T S

£ 9 5 . 0 0  P E R  P E R S O N  &  £ 4 5 . 0 0  F O R  C H I L D R E N  
V I S I T  T H E M O R T A L M A N . C O . U K  O R  E M A I L
R E S E R V A T I O N S @ T H E M O R T A L M A N . C O . U K

Rhubarb  Gin  cured  Sa lmon,  Tonic  ge l ,  L ime Mayonna ise ,  Toasted  Rye
bread  (GFO)

Beetroot  ta t in ,  Whipped  Goats  cheese ,  roast  Caramel i sed  f ig  (V )

Chicken  L iver ,  Whiskey  and  Cranberry  Pate ,  Westmor land  Chutney ,  5
gra in  sourdough(GFO)

Cream of  Jerusa lem Art ichoke  and  Truf f le  Soup(Ve)

Hand Carved  Turkey ,  Cranberry  and  Chestnut  s tu f f ing ,  ‘Cumber land
sausage ’  p ig  in  b lanket ,  sp iced  red  cabbage ,  s t i r- f r ied  sprout  and

pancetta ,  honey  g lazed  chantaney  carrot  and  p icco lo  Parsn ip  (GFO)

5oz  f i l l e t  s teak  Ross in i ,  Fondant  potato ,  sp iced  red  cabbage ,  s t i r- f r ied
sprout  and  pancetta ,  honey  g lazed  chantaney  carrot  and  p icco lo

Parsn ip (GF)

Pan  Fr ied  Ha l ibut ,  w i th  a  Lobster  and  K ing  prawn R isot to  (GF)

Cranberry  and  P is tach io  Loaf ,  sp iced  red  cabbage ,  honey  g lazed
chantaney  carrot  and  p icco lo  Parsn ip  (Ve )

Chr is tmas  Pudding  wi th  Brandy  sauce  (V )

Chr is tmas  St icky  to f fee  pudding ,  Rum and ra i s in  ice  cream (GFO,  V )

Sp iced  p lum and  f rang ipane  tar t ,  g inger  br i t t le  Crème ang la i s  (V )

Gingerbread  and  C lement ine  cheesecake  (V )

Vegan  choco late  tar t  served  wi th  van i l l a  ice  cream (Ve )

& COMPLIMENTARY TEA OR COFFEE AND MINCE PIE  

C H R I S T M A S  D A Y   M E N U
C H R S T M A S  A T  T H E  M O R T A L  M A N


