
Christmas spicy nuts

Pigs in blankets

Celeriac and apple soup, girolle mushrooms, hazelnuts, cheese toast

Smoked salmon terrine, picked cucumber, dill, crispy capers

Halloumi fries, creamy pomegranate yogurt, lemon, mint

Bhel puri salad, crispy chickpeas & black rice, avocado, pomegranate, peanuts, 
sweet & spicy tamarind (vegan)

Roasted rib of  beef  or free range turkey, crispy roast potatoes, seasonal 
vegetables, horseradish cream, gravy

Chicken parmigiana, panko crusted chicken schnitzel, prosciutto, crushed 
tomatoes, burrata, house salad

Venetian seabass, spiced tomatoes, peppers, olives, capers, charcoal toast

Celeriac steak, picked green apple, Asian slaw, grated chestnuts (vegan)

Twice cooked duck fat fries for table, truffle mayonnaise (+4.5)

Christmas Pudding, brandy sauce
Crème Brulee, champagne jelly, berries, popping candy  

Mars Bar cheesecake
Cheese selection, quince, oatcakes (+£5 supplement)

£29.5 per person

6+ people available at Timmy Green

CLICK HERE TO BOOK NOW

£48.0 per person

Glass of  prosecco on arrival
Three course Festive Lunch or Dinner menu

Half  a bottle of  Paringa Estate Pinot Gris or Le Lesc Classic Red wine

mailto:fran@daisygreenfood.com?subject=Book Festive Lunch / Dinner 

