
 

Christmas Menu 2008 
 

Spicy Parsnip & Honey Soup 

A Trio of Chilled Melon with Fruit Coulis 

Pheasant, Bacon & Cranberry Pate with Toast 

Creamy Garlic Mushroom Pot with Cheese Straw Fingers 

Bings Heath Smoked Salmon & Crayfish tail Salad with Horseradish Dressing 

****** 

Roast Harton Farm Turkey, Herb Stuffing, Sausage & Bacon Rolls & Gravy Sauce 

Seared Fillet of Salmon with a Tarragon & Prawn Sauce 

Braised Heywood Farm Steak with Button Mushrooms & Shallots in a Tanners Claret Gravy 

Baked Fillet of Pheasant stuffed with Locally Made Haggis, Shrewsbury Sauce of Rosemary, Redcurrant & Port 

Roasted Winter Vegetable Flan with Appleby’s Cheese & Wholegrain Mustard Sauce 

****** 

Traditional Christmas pudding & Brandy Sauce 

Pears Poached in Honey & Mead with Top House Vanilla Ice cream 

Dark & White Chocolate Brownie with Warm Chocolate Sauce and Baileys Cream 

Meringue with Fresh Cream & Red Berry Compote 

A Selection of British Cheeses, Grapes & Biscuits 

****** 

Coffee & Mini Mince pies 

****** 

Our Christmas Party Menu is available for parties of up to 36 
Monday to Friday lunchtimes & evenings throughout December and January. 

~ 
Lunch time 2 courses & coffee £15.00, 3 courses & coffee £18.50 

Dinner 3 courses & coffee £19.50 
~ 

We ask that your selections are pre-ordered at least 3 days in advance. 
~ 

For reservations please telephone 01694 781202 
Printed from www.Dinewithus.co.uk ~ please mention us on making your enquiry 
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