*Starters®

Soup - parsnips, butternut squash & honey served with rustic roll (V/GF option)
Seafood cocktail — prawns, king prawns, langoustine, white crab meat served in Marie Rose sauce, with
granary rustic bread & butter (GF option)
Pan-fried pigeon breast — served with lentils, bacon, & black pudding with red wine jus (GF option)
Wild mushroom and vegan cheese tart — served with rocket parmesan salad & truffle oil (V/VG)

*Mains™
Roast turkey and gammon — served with roast potatoes, selection of vegetables, pigs in blankets,
sausage meat & cranberry stuffing, Yorkshire pudding, red wine gravy (GF option)
Slow roast striploin — served with roast potatoes, selection of vegetables, pigs in blankets, sausage meat
& cranberry stuffing, Yorkshire pudding, red wine gravy (GF option)
Pan-fried two fillets of sea bass — served with arancini & rocket, pesto, & parmesan salad (GF)
Wild mushroom Wellington — served with roast potatoes, a selection of vegetables, Yorkshire pudding &
red wine gravy (V/VG)

*Pesserts™
A trio of mini cheesecakes — served with vanilla ice cream & raspberry coulis (V)
Christmas pudding - served with brandy sauce (V)
Créme Brulé- served with shortbread biscuit (V) (GF available)
Profiteroles — served with chocolate sauce (V)
Vanilla cheesecake - served with vanilla & raspberry coulis (VG)
Selection of cheese - stilton, brie, cheddar, served with grapes, apple, celery stick, chutney and biscuits

V)
A glass of Prosecco on arrival

Tea or Coffee served with Mince Pies

Adults - £75.00
Children under 12 - £37.50

Before you order your food and drinks, please speak to
a member of staff if you have any food allergies or
intolerances. Allergen information is provided in a folder
at the bar.

V — Vegetarian VG —Vegan GF — Gluten Free

Tel: 01460 240433 Email: info@roseandcrowneastlambrook.com



