CHRISTMAS MENU

N

STARTERS

SPICY ROAST PARSNIP SOUP
with warm bread (V) (can be GF, VG)

CLASSIC PRAWN COCKTAIL
North Atlantic prawns with a rich Marie Rose sauce,
shredded lettuce and brown bread (can be GF)

HONEY GLAZED HAM HOCK TERRINE
with tangy tomato chutney and toasted flatbread

GRILLED HALLOUMI & GARLIC MUSHROOMS
glazed with cranberry served on warm toasted flatbread (v)

MAINS
TRADITIONAL ROAST - CHOOSE FROM

ROAST TURKEY ¢« HONEY GLAZED ROAST GAMMON
with thyme roasted potatoes, glazed carrots, roast parsnips, braised red cabbage,

brussel sprouts, pigs in blankets, sage & onion stuffing with gravy and cranberry sauce

OVEN BAKED HADDOCK
topped with Welsh rarebit served with crushed new potatoes and winter greens

BUTTERNUT, KALE & APRICOT VEGAN ROAST
with thyme roasted potatoes, roast parsnips, glazed carrots, braised red cabbage,
brussel sprouts and vegan gravy (VG) (V) (GF)

DESSERTS
TRADITIONAL CHRISTMAS PUDDING with brandy sauce (v)
CREAMY LEMON CHEESECAKE with a winter fruit compote (GF) (VG)
FESTIVE SHERRY TRIFLE
WARMED MINCE PIE BAKEWELL with hot creamy custard (GF) (V)
GINGERBREAD ROULADE (v

2 COURSES £21.95PP « 3 COURSES £25.95PP

Available Monday to Friday 12pm & 2pm
|9th November to 23rd December

BOOKING REQUIRED
www.klondyke.co.uk




