Christmas Party lunch and Dinner Menu 2018 - Upstairs@PJtaste

Enjoy a fabulous dinner showcasing locally sourced and grown produce with
options for later entertainment from DJ's to live music of your choice.
Upstairs@Pjtaste is located at our premises at 54 Staniforth Road, Sheffield,
S9 3HB

Prices from £24.95 plus VAT per person — please contact us to discuss dates
and options — 0330 043 1954

Menu

- Smoked salmon with our own local honey and oat sour bread with pickled
cucumber and our horseradish butter
- The Sheffield Egg — served with fennel and orange slaw and a Christmas

chutney. (Local pork, Henderson's Relish, Cheese)
- Platter of chargrilled heritage beetroot humus, griddled halloumi, olives and
a watercress and roast tomato salad with a yoghurt dressing

*kk*

Optional soup course add £4.45 plus Vat per person — please choose in
advance from options like:

Cups of Jerusalem Artichoke (PJtaste grown) Soup with a Gremolata Crisp
or Curried cauliflower soup with spiced toasted seeds

*kk*k

- Ballotine of tender roast turkey with a Moss Valley pork and sage stuffing,
served with, rich wine gravy, cranberry sauce and chipolata sausages

- Cauliflower steaks with roasted red pepper and fresh herb salsa

- Rump of Derbyshire Lamb roasted with confit garlic

Crispy and crunchy roast potatoes (V)

Sticky carrots glazed with cumin and Sheffield honey (V)

Brussel sprouts with a soy, honey and chilli butter (V)

Soft braised red cabbage with preserved lemon and cranberry (V)

Desserts

- Foraged blackberry swirl cheesecake with mulled fruit

- Chocolate chestnut soufflé cake with Our Cow Molly Cream

- Brandy flamed PJ taste Christmas Pudding (Mrs Beeton's recipe) made with
PJ taste dried plums.
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