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AutoBarn Festive Menu

Starters

Jerusalem Artichoke & Honey Roasted Parsnip Soup
Pain Du Champagne Sourdough, Black Garlic Molasses and Toasted Walnuts

King Prawn, Crayfish & Cold Smoked Butler County Estate Trout Cocktail
Mary Rose Sauce and Julienne Jicama

Thyme Roasted Pigeon Breast
Sauté Lions Mane Mushroom, Burgundy Lettuce, Red Wine & Blackberry Dressing & Parsnip Crisp

Mains

Winchester AutoBarn Traditional Christmas Turkey Breast
Apricot and Chestnut Stuffing, Smoked Bacon Wrapped Chipolata & Cranberry Sauce

Rolled Featherblade of Beef
Aged Port Jus, Roasted Garlic Shallots &Crispy Salsify

Wild Mushroom and Butternut Squash Wellington
Spiced Beetroot Puree and Vegan Garlic & Herb Cream Sauce

All served with seasonal Veg, Roast Potatoes, and Heckfield Cauliflower Cheese

Desserts

Sticky Toffee & Fig Pudding

Warm Butterscotch Sauce

Spiced Orange and Gingerbread Trifle
Creme Anglaise, Whipped Sweet Wine Syllabub and Toasted Almonds

Book and Bucket Cheese Board
Balsamic Pickled Onions, Quince Jelly, Spiced Fig Chutney & Red Grapes

Please inform your server of any dietary requirements, intolerances or allergies
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