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C/l’zistmas Iunclt Menu 2024

To Start

Carrot, orange & ginger Soup, croutons and bread

Deep fried panko crumbed halloumi

With chilli jam

Chicken liver, garlic & cognac pate,
caramelised red onion chutney with toasts

Prawns in Marie Rose, smoked salmon salad
With beetroot & horseradish dressing

Main Course
Roast Turkey with stuffing, pigs in blankets, Yorkshire pudding & gravy

Cod, smoked salmon & bacon chowder
Crispy Pork belly, black pudding, mash & grain mustard sauce
Festive Beef burger with bacon, brie & cranberry
Spiced Vegan burger, salad, onion rings & hand cut chips

Butternut squash, beetroot & balsamic red onion chutney wellington
roast potatoes, snips & gravy (Vg)

To Finish
Warm Christmas pudding with brandy sauce

Ferrero Roche Cheesecake
Mulled wine creme brilée
Cream filled profiteroles with toffee sauce & popcorn
Blackcurrant & Prosecco cheesecake (GF)
Chocolate Brownie, black cherry Trifle (GF)

Selection of welsh cheese, chutneys & biscuits (£3 supplement)

A
e

2 courses £25
3 courses £28
Tea/Coffee & Mince pie £3.95
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