
Christmas Menu 2010
roast butternut squash soup

 crème fraiche, toasted pumpkin seeds and sage croutons

goat’s cheese, confit tomato and pesto tartlet
rocket and aged balsamic

smoked & cured salmon roulade 
crayfish and avocado

wild game terrine 
apricot chutney and melba toast 

g

roast bronze turkey
chestnut & sage stuffed leg, rosemary roast potatoes, glazed sprouts and vichy carrots

herb crusted wild sea trout
lobster & champagne veloute, spinach gnocchi 

beef wellington 
red wine & shallot jus, dauphinoise potatoes and green beans

jerusalem artichoke & porcini mushroom risotto 
shaved  Reggiano Parmesan and white truffle oil

g

triple chocolate brownie 
chocolate & orange sauce and Cornish clotted cream

pj’s sticky toffee pudding 
brandy butterscotch sauce 

rum & raisin baked cheesecake 
winter berry compote 

port infused colston bassett stilton 
muscat raisin bread and apple chutney

(All items may contain traces of nuts)

For further informartion and reservation enquiries, 
please call Sarah on 020 7581 0025
or email sarah@pjsbarandgrill.co.uk


