
festive event set menu

STARTERS

MA INS

Crispy Beef  Noodle Salad

DESSERT

T H E  B O A T Y A R D
L E I G H - O N - S E A

with ginger dressing & cashew nuts

Breaded Brie
on plum compote

Salmon Fish Cake
with spinach & beaurre blanc

Soup of  the Day (V,VE)
please ask your waiter

Ham hock Terrine

Festive Turkey
roast potatoes, pigs in blankets, honey glazed parsnips, mulled wine cabbage & turkey gravy

Beetroot & Butternut Squash Well ington (V,VE)

Wild Mushroom Risotto (V,VE)

Feather blade braised Beef

Fil let  of  Sea Bass
on crushed new potatoes & creamy sauce

Tradit ional  Christmas Pudding

Brit ish Cheeses

Chocolate & Mint Torte

Strawberry Cheesecake

3  C O U R S E S  F O R  3 4 . 9 5

PLEASE MAKE YOUR WAITER AWARE OF ANY ALLERGIES

with apple chutney

with horseraddish mash, baby onions, bacon, mushrooms & a red wine jus

with roast potatoes & seasonal veg

parmesan & rocket


