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CARROT & PARSNIP SOUP (V)

With warm crusty bread

o

CAMEMBERT &
CHEDDAR SOUFFLE (V)

Finished with sweet hot honey,
with a dressed leaf salad

el [ —

CHICKEN LIVER &
SPICED PLUM PATE

With red onion chutney
and toasted bloomer

N
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e i .y

S E

GIANT PULLED
TURKEY YORKIE

With sage & onion stuffing,
pigs in blankets,
roast potatoes, seasonal veg,

rich gravy & cranberry sauce
— i

GRILLED SALMON &
POTATO GRATIN

With tenderstem broccoli
and creamy dill sauce

BUTTERNUT, KALE &
APRICOT ROAST (v)
With yorkshire pudding,
seasonal veg and gravy
FESTIVE BURGER
With cheese, bacon, pulled turkey,
stuffing, pig in blanket
& cranberry sauce,

served with fries and slaw
e
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CHRISTMAS PUDDING

Brandy sauce
CHOCOLATE TRUFFLE TORTE

With mint aero
and chocolate sauce

et

APPLE & SPICE HONEY CAKE

Served warm
with vanilla ice cream

-
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2 COURSES

3 COURSES

£19.99

& HOT DRINK
FOR £5

' £24.99°

— a FESTIVE DRINKS om

MULLED WINE
Warm, spiced & fruity

BAILEYS HOT CHOCOLATE

Topped with cream
& marshmallows

FROM ALL OF US AT

SEASONAL COCKTAILS |

Ask at the bar

for today's selection
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THE DRAPERS ARMS






