CHRISTMAS MENU 20

STARTER
(Vy)Cream of Chestnut Mushroom Soup Warm Bread Roll & Butte)
Crayfish & Prawn Cocktail in a Bloody Mary Sauce with Brown Bread & Buttel
Chicken & Smoked Ham Hock Terrine with Salad Garnish
Mustard Mayonnaise & Warm Toast

Roast Beetroot & Apricot Salad with Balsamic Glaze (VG)
Panfried Queen Scallops served on a bed of Pea Puree Cripsy

Pancetta finished with Balsamic Glaze (supplement £3.50)

MAIN COURSE

Traditional Roast Turkey with Roast Potatoes, Yorkshire Pudding,
Pig in Blanket & Seasonal Vegetables

(V) Mushroom Cranberry & Brie Wellington

with Roast Potatoes & Seasonal Vegetables

Grilled Salmon Fillet with a Prawn Sauce served on a bed of

Crushed New Potatoes and Seasonal Vegetables

80z Fillet Steak with a Port Sauce, Herb Roasted Parmentier Potatoes ,

Seasonal Vegetables (supplement £5.00)

| Slow Roasted Duck Breast with Blackberry & Brandy Sauce,

Roasted New Potatoes & Seasonal Vegetables

DESSERT
Traditional Christmas Pudding with Brandy Sauce

(V) Sililan Lemon Tiramisu
(V) Trio of Chocolate Truffle Torte
(V) Apple Spiced & Winter Berry Crumble
(GF/V /Vy) Chocolate Fondant Pudding

All Served with a choice of Cream, Custard or Ice Cream

TWO COURSES £27.95
THREE COURSES £32.95

Booking only detail overleaf
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THE MALT SHOVEL'S CHRISTMAS MENU

Available Monday Ist December - Tuesday 23" Lunchtime & Evening
Lunchtime Wednesday, 24th December
£27.95 for 2 Courses / £32.95 for 3 Courses

A £10 per person, non refundable deposit is required at the time of booking

Telephone No: 01322 862164

Name Date & Time Starter Main Course Sweet
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