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STARTERS

- White beaﬁ & winter t;ufﬂ_e velouté, ho‘m_emade. sourdough
Goat’s ch’ee.se moﬁ;se, glaied fig, ce\le-r.y, candied walnuts
Chic_keh liver parfait, bﬁr;lt orange, .granbla,.tbasted bfibc_he '

Citrus cured salmon, avocado, cucumber chutney, pickled daikon

‘MAINS

Braised beef short rib, creamed potato, pancetta, wild mushrooms an-d red wine sauce
Turkey roulade, p'.arsnip, bacon, Bruséel_é sprouts, chiteaux potatoes, ros'emary- gravy
: .802 bavett.e steak, triple ;ooked chip#, pickled onion rings, waldoffJ salad

.Roa.ls.t.e.d cauliflower, car-a;ﬁelise'd purée, toasted yeast, trufﬂe., pérmesar;'crcam (v)

~ Roasted hake, tarragon gnocchi, cucumber, wasabi beurre blanc

DESSERTS
Christmas pudding, créme anglaise, cranberry sorbet

~ Tonka bean panna cotta, praline crumble, poached pear_

~Casa luker chocolate delice, yoghurt sorbet and hazelnut

Selection of English cheeses and biscuits

& =~ iTuEpooT

(v) suitable for vegetarians (ve) vegan (gf) gluten free (gfo) gluten free option avajlable (w) wine/ale recommendation for this dish

Gluten free dishes: please note, most of our dishes can be adapted to offer a gluten free option, please ask staff for details : :
Nuts, allergies and dietary requirements: We regret we cannot guarantee our food products are totally nut free. Some of our dishes contain nuts and other dishes may contain

- nuts or nut traces. If you have any allergies or special dietary requirements please consult 4 member of staff and a8k to see our reczpe book detazlzng all the ingredients we use
in our-dishes. If you are in any doubt, please :elect another dish from our menu. -



Christmas Party Pre-order Form THE BOOT
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Party Name:

............................................................................................... A 50% non-refundable deposit
Date: is required to secure your
............................................................................................... booking.

Time:

............................................................................................... : Final payment, pre-order & final
Total Covers: § numbers are requested 14 days
: prior to your event.
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The Boot, 12 Boot Hill, Repton, Derbyshire DE65 6FT 01283 346047 thebootatrepton.co.uk



