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., THREE COURSE

£20.95

TWO COURSE
£17.95 %

COFFEE OR TEA INCLUDED |
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To Start
Homemade vegetable and mixed bean soup
Served with a warm baked roll

Oven baked breaded goats cheese
Topped with a red onion marmalade, then served with Crostini bread

Chicken liver pate with port and brandy
Served with an apple and cinnamon chuiney and salad garnish. All homemade

Smoked salmon, prawn and asparagus terrine
Served on a dressed mixed salad garnish

Main Course
Roasted crown of turkey wrapped in smoked streaky bacon and apricots
Served with a cranberry stuffing, roast potatoes, yorkshire pudding, roasted parsnips
and other fresh vegetables on offer. Topped in either Turkey veloute or gravy

Salmon fillet wrapped in filo pastry with a cream, prawn and dill sauce
Served with fresh vegetables and new potatoes

Rack of lamb roasted with garlic & rosemary
Placed on a bed of daulphinoise potatoes then finished with a sticky redcurrant sauce

Roasted mediterranean vegetable tart topped with gorgonzola cheese
Accompanied with crushed, buttered new potatoes and a fresh dressed salad

Dessert
Caramel and chocolate box
Served with a chantilly cream

Apple and cinnamon cream brulee
Finished with the traditional crunchy sugar topping

Hot christmas pudding
Served with a heart warming brandy custard

The classic cheese and biscuits




BROWN TROUT

CHRISTMAS MENU BOOKING FORM

Name of party

Contact telephone number

Email address

Reservation date

Reservation time

Number in party

Please fill in the reverse side of this form with your choices of menu, tear off and hand to a
member of staff. If you’d like a reminder of what you have ordered, please fill in the form
below and bring it along when you come for your meal.

FOR YOU TO KEEP
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ty To Start

Homemade vegetable and mixed bean soup
Oven baked breaded goats cheese
Chicken liver pate with port and brandy

Smoked salmon, prawn and asparagus terrine

Main Course

Roasted crown of turkey wrapped in smoked streaky bacon and apricots
Salmon fillet wrapped in filo pastry with a cream, prawn and dill sauce
Rack of lamb roasted with garlic and rosemary

Roasted mediterranean vegetable tart topped with gorgonzola cheese

Dessert
Caramel and chocolate box
Apple and cinnamon cream brulee

Hot christmas pudding
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The classic cheese and biscuits

Please see over for booking terms and conditions



PLEASE HAND TO A MEMBER OF STAFF
To Start
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Homemade vegetable and mixed bean soup
Oven baked breaded goats cheese
Chicken liver pate with port and brandy

Smoked salmon, prawn and asparagus terrine

Main Course

Roasted crown of turkey wrapped in smoked streaky bacon and apricots
Salmon fillet wrapped in filo pastry with a cream, prawn and dill sauce
Rack of lamb roasted with garlic and rosemary

Roasted mediterranean vegetable tart topped with gorgonzola cheese

Dessert
Caramel and chocolate box
Apple and cinnamon cream brulee

Hot christmas pudding
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The classic cheese and biscuits
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BOOKING TERMS & CONDITIONS
A £5 per head non-refundable deposit must be paid NO LATER THAN 14 DAYS AFTER THE
PROVISIONAL BOOKING DATE.

Our order form, listing your guests meal choices, must be completed and returned NO LATER THAN
7 DAYS BEFORE YOUR RESERVATION DATE.



