
Christmas
AT MULBERRY HOUSE

PARTY NIGHTS

STARTERS 

JERUSALEM ARTICHOKE AND CELERIAC SOUP  
Sauteed Jerusalem Artichoke and White Onion with Roasted Celeriac finished with Coconut Cream  

and Chilli Oil (ave) (adf) (gf) (v) (p) 

� 

ROASTED BEETROOT TARTARE AND WHIPPED GOATS CHEESE    
Red Onion and Rosted Beetroot with Capers, Whipped Lemon and Pepper Goats Cheese Topped with 

Dill, Walnuts and a Drizzle of Honey (ave) (adf) (v) (p) (gf) 

� 

MUSHROOM PARFAIT   
Smooth Chestnut and Button Mushroom Parfait with Salted Thyme Butter, Pickled Shallots  

and Toasted Sourdough  

 

MAINS 

TURKEY PAUPIETTE   
Rolled Breast of Turkey Filled with Cumberland Sausage, Cranberry Sauce and Wrapped in Streaky Bacon, 
Muscovado Sugared Parsnip and Carrot, Buttered Sprouts Yorkshire Pudding, Roasted Potatoes (ave) (adf) 

� 

HONEY GLAZED SALMON  
Citrus Marinated Salmon Filet with Lemony White Bean, Spinach and New Potato Florentine   

(p) (adf) (gf) 

� 

MUSHROOM WELLINGTON    
Sauteed Mushrooms, Spinach & Caramelized Onions wrapped in Flaky Puff Pastry, Muscovado Sugared 

Parsnip and Carrot, Buttered Savoy Cabbage Yorkshire Pudding, Roasted Potatoes (ave) (adf) (v) (p)   

 
 

DESSERTS   

MULBERRY’S CHRISTMAS PUDDING    
Homemade Christmas Pudding Packed with Fruit, Spices, Suet, Rum, Stout, Almonds and  

Citrus Fruit Covered with Creamy Brandy Custard  (v) (p) (ave) (adf) (n) 

� 

CHOCOLATE TORTE   
Rich Chocolate Torte topped with Vanilla Cream, Chocolate Shavings, Silky Chocolate Ganache  

& Double Chocolate Chunk Ice Cream (v) ( p) (agf) 

� 

LEMON MERINGUE  
Tangy Lemon Curd with Sweet Meringue & Lemon Drizzle Sponge (v) (p) 

v-vegetarian  ve-vegan  gf-gluten free  df-dairy free   p-pescatarian   n-contains nuts  agf-adapt gluten free   adf-adapt dairy free   ave-adapt vegan


