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THE RIDINGS RESTAURANT & ROOMS

3 Courses £59.95

Celeriac & apple soup, hazelnut honey drizzle, toasted sourdough
Homemade duck pastrami, chicory, orange, pickled shallots, crostini, parsley oil

Smoked salmon, dill oil, pickled beetroot, horseradish, roast beetroot & blackberry
purée, capers, rye bread crumb

Salt-baked turnip, pickled pear, whipped goats’ cheese, seed granola, watercress

Turkey roast, homemade stuffing, pigs in blanket, butter roasted sprouts, honey-roasted

i b carrots, braised red cabbage, Yorkshire pudding, pan jus, cranberry sauce
3 ‘\S\%\@ C Braised beef cheek, garlic mashed potatoes, honey-roasted carrots, pan jus, chives
AR\ @

7

@N’\l‘@ Herb-crusted Cod, steamed mussels, potato pave, kale, champagne butter sauce

Pan-fried gnocchi, crispy sage, charred leek purée, hazelnut brown butter,

W roasted chestnuts, wild mushrooms
N> ()
2
3
\\)) : Vanilla cheesecake, Clementine compote, gingerbread crumb
)

. /, Mulled wine poached pear, spiced red wine syrup, walnut praline, blackberry sorbet
A D v/ Date & cranberry sticky toffee pudding, miso toffee sauce, vanillaice cream
e N
Wﬁzﬁ Dark chocolate délice, salted caramel, pumpkin seed crunch, chestnut

& cinnamon créme fraiche

l« @%¢ followed by tea, coffee & mince pies
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THE RIDINGS

PART OF THEOBALDS ESTATE

S . 2
57 e R Our suppliers and kitchens handle numerous ingredients and allergens. While we have strict controls in place to reduce
(/b% the risk of contamination, unfortunately, it is not possible for us to guarantee that our dishes are allergen-free.
iz, m ii 2o
\dﬁ w < AllergenKey: C celery, G gluten, F fish, CR crustaceans, E eggs, MO molluscs, M milk, SE sesame seeds,
J (5 Wfb N nuts, MU mustard, P peanut, SO sulphur dioxide, L lupin, S soya
* V = Vegetarian on request | VE = Vegan on request | GF = Gluten-free on request | LF = Lactose-free on request
Q ] 01992 210638 | events@theobaldsestate.co.uk | Lieutenant Ellis Way, Goffs Oak, Hertfordshire, EN7 5HW
Q
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