
Christmas Dinners

(v) = vegetarian
(vg) = vegan
(gf ) = gluten free

£38.50 for three courses

Christmas 2025
21 Station Road, Blisworth NN7 3DS
01604 859551 • www.walnut-tree.co.uk

Th e  Wa l n u t  Tr e e  I n n

TO START
served with a selection of bread rolls (gf available)
Roasted Parsnip Soup �nished with curry oil (vg) (gf )
Ballotine of Con	t Duck, red onion marmalade, parma ham, orange salad (gf )
Goat’s Cheese Panna Cotta, pickled beets, candied walnuts (v) (gf )
Smoked Salmon and Cream Cheese Roulade, baby capers, fennel and cucumber salad (gf )

MAIN COURSE
served with festive vegetables and potatoes
Roast Turkey Breast
with chestnut stu�ng, pigs in blankets and roast gravy 

Slow cooked Blade of Beef  
served with a red wine sauce (gf ) 

Poached Salmon Supreme
new potatoes, green beans and a caper butter sauce (gf )

Puff Pastry Parcel of Wild Mushrooms, Spinach and Cream Cheese
with a Madeira, tru�e oil and tarragon cream (v) 

Mediterranean Vegetable Roulade
with a chickpea and tomato sauce (vg) (gf )

TO FINISH

Dark Chocolate and Walnut Torte, blackberries, vanilla clotted cream (v) (gf )

e Walnut Tree Christmas Pudding served with brandy sauce (v)
Lemon Posset, raspberry jelly, shortbread and Chantilly cream (v)
Fresh Fruit Salad with mulled wine syrup and passionfruit sorbet(vg) (gf )
British and Continental Cheese, �g and apple jam, grapes, celery and cheese biscuits 
(gf biscuits available)   

* * * * * * *
Co�ee/Tea
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