Christmas Day at THE PIG-on the beach 2023

Sample Menu

Mulled Cider & Mangalitsa Crackling

Starters

Jerusalem Artichoke Soup
Smoked Almonds, Apple & Chives
Pigeon, Smoked Pork Belly & Heritage Carrot Terrine
Chicory, Pickled Crosnes & Walnut Salad
Portland Crab & Crayfish Cocktail
Iceberg Lettuce & Brown Crab Marie Rose
Wood Roast Beetroot Carpaccio
Smoked Trout, Clementine & Dill Sour Cream

Purple Sprouting Broccoli Tart

Creamed Leeks & Blue Vinney

Mains

Chilcott Free Range Turkey
Chestnut & Cranberry Stuffing & Traditional Trimmings
Jurassic Coast Brill
Charred Garden Leeks, Brown Shrimp Butter Sauce
THE PIG’s Porchetta
Creamed Potato, Braised Red Cabbage & Crab Apple Jelly
‘Zero Mile’ Oyster Mushroom
Potato Terrine, Garden Chard, Truffle Cream Sauce
Jim Adami’s Venison Loin
Smoked Crown Prince Puree, Purple Sprouting Broccoli &
Pickled Chanterelles



Pudding

THE PIG’s Christmas Pudding
Cider Brandy Sauce
Selection of the Best Local Cheeses
Homemade Chutney, Grapes & Biscuits
70% Chocolarder Chocolate Tart
Frozen Marmalade Curd
Mimosa Jelly
Clementine Sorbet
Baked Caramel Custard
Sloe Gin Soaked Fruits

Coffee, THE PIG’s Mini Mince Pies & Clementines




