The Wheatsheaf Christmas Menu &

3]
«
Starters &
3]
Home made mushroom & chestnut soup z}
Deep fried breaded Cambozola with quince jelly :}
«
@« «
o Wheatsheaf cured gravadlax, brown bread and butter o
i« i«
i« : : : : : i«
&« Maggie’s home made chicken liver & Grand Marnier pate with melba toast &«
N . . %
e Cumberland sauce and a mixed leaf garnish e
& £
g : g
« Main Courses i«
& &
i« i«
z} Traditional roast turkey served with a bacon wrapped chipolata sausage, herb stuffing, z}
i« cranberry sauce and red wine gravy i«
i i
i« i«
ol Pan fried medallions of pork fillet with a stilton & walnut sauce ol
¢ ¢
i« i«
2} Cheese, parsnip, sage & onion roulade with a cranberry & orange relish 2}
" "
i« . . ) o
& (the above dishes will be accompanied by roast potatoes and seasonal vegetables ) &
" "
i« : : : : i«
¢ Smoked haddock, prawn and spinach risotto with buttered samphire and a poached egg
& &
" "
i« i«
« . . &«
« Puddings - followed by Coffee & Mint Chocolates «
& &
i« i«
:} Traditional Christmas pudding with brandy butter and cream :}
i« i«
i : : i
e Rich chocolate malteser cake with coffee & kahlua cream "
i« i«
i« . . cy . . i«
& Home made brandied apple charlotte ice cream Treacle tart with ginger ice cream &
" "
& . o &
&« A selection of cheese and biscuits «
& i
& &
£2
" "
h\% h\%
s To enable us to serve you better, you are requested to pre-order s
« A deposit of £10 per person is required to confirm all bookings «
& &
i« i«
P Tel: 01892 663756 www.wheatsheafcrowborough.co.uk P
i« i«
i« i«



