N .

BrCWCT'S Arms Wanborougl'l
Christmas Menu

3 courses £36 2 courses £3%

] jta rters

Warming spiced parsnip and celeriac soup with warm crusty bread (VE)-
Mussels in a creamy, white wine sauce with crusty bread*
Oven baked cheesy garlic mushrooms served with artisan bread (v)-
T raditional scotch egg served with apple, ale and chilli chutney

Mains

Roast turkcg served with Pigs in blankets, sage and onion stuging balls, crispg roast potatoes, Brussel

sprouts, honeg g]azecl Chantenag carrots, Parsnipsand arich gravy
Slow cooked lamb shank with creamy mash Potato, seasonal vegctablcs and a red winejus GP
Fan fried sea bream, saffron and gar]ic risotto with prawns and vine cherrg tomatoes ((GI)

Oven baked Pork steak with sauteed new Potatoes, caramelised apple, celeriac puree, Chantenag

carrots, Prussel sprouts and a cider jus (G
Roasted pumpkin and spinach ravioli in a garlic and tomato sauce (VF)
Dessert
T raditional Christmas pudding served with brandy cream
Mince [ie Cheesecake finished with cherry compote and amaretti crumb
Mulled berry fudge cake with clotted cream
Vanilla Cheesecake with winter berry compote and mixed berry ice cream (GFAVE)

*G]uten free oPtion available

Flease calloi179% 790707 for all enquirfes
there will be a £5/Pcrson non-refundable chosit and a Prc~ordcr will be rcquircd atleast 3 weeks before your }Jooking,

Plcasc fill out the form below and email it or droP it into us. cnquirics@brcwcrs~arms.co.ul<



Name

TCICP%OHC Number

Fre~orclcr form
Farty Date
No. of Feop]e

Arrival Time_______

Sta rters

uantit Dietary Requirements
Quantity y Keq

Soup (ve)

Mushrooms (v)

Mussels

Scotch E_gg

Mains

Qpantity Dietarg Requirements

Koas’c Turkey

Lamb Shank

Forl( Stcak

Sea Bream

Ravioli

Desser’cs

anntity Dietarg Requirements

(Christmas Fu&&ing

Mince Fie Cheesecake

f:uclgc cake

\/ani”a Chccsccakc (gf/ve)




