
         
                                            
                                                          

First Courses all £5.00
Pan Fried Wood Pigeon, bacon & black pudding salad
Cream of chestnut & Binham blue soup with fresh bread 
Peppered Mackerel Pate with Horseradish Crème Fraîche & 
Cucumber Ribbons
Game Terrine with Fig & Port Chutney
Crayfish, avocado, rocket and tomato salad with marie-rose 
dressing

Second Courses all £10.00
Holkham venison sausages with grain mustard mash, braised red 
cabbage, onion rings & jus
Fish pie (seasonal fresh fish) topped with Walsingham cheddar & 
vegetables 
Poached Pheasant breasts on a bed of sweet potato & sage
mash with Madeira jus
Lamb shank marinated in garlic, rosemary and red wine
braised in a casserole of winter vegetables with creamy mash
Old spot pork chop, creamed savoy cabbage & roast potatoes
Roasted breast of barn-reared chicken with caramelised onions, 
sautéed savoy cabbage, bacon & melting Binham blue
Sweet potato risotto with honey roasted vegetables & goats cheese
Steamed venison & gammon suet pudding, butternut squash 
purée & curly kale.

Desserts or Cheese all £4.50
Lemon possett with vanilla shortbread & raspberry coulis
Clementine crème brulee.
Christmas pudding, brandy sauce, vanilla ice cream
White chocolate and cranberry cheesecake
Hot chocolate fondant with Grand Marnier Ice cream
Mrs Temple of Wighton cheese board with grapes, celery,
& Oat biscuits

Christmas
At the Carpenters,

Wighton
(01328) 820752

Celebrate the festive season with us at the 
Carpenters Arms. Enjoy delicious home cooked food, 

prepared to order from local sustainable produce

Book your Christmas party with us between
 1st and 24th December.

Traditional roast turkey with trimmings also 
available if ordered in advance

Fantastic value!!!
Two courses £14

Three courses £18
 Or individually priced

Daily specials board also available 


