BRYNMEADOWS

Gorr - HOTEL - Sra

Boxing Day Lunch

To Start:
Roasted Vegetable Soup (V,VE)

Served with Toasted Garlic and Herb Croutons

Duck and Orange Pate

Served with Plum Chutney, Toasted Crostini's

Smoked Salmon and Prawn Roulade

Served with Cream Cheese and Chive, Herb Dressing

Cold Meat Platter

Served with a Selection of Bread and Olives, Dressed Salad

To Follow:

Roasted Crown of Turkey with Cranberry Sauce
Served with Sage and Onion Stuffing, Roast Potatoes, Honey Roasted Parsnips, Pig in Blanket, Festive Vegetables

Roasted Beef with Horseradish Sauce
Served with Roast Potatoes, Festive Vegetables, Honey Roast Parsnips, Rich Roast Gravy and a Yorkshire Pudding

Cold Meat and Cheese Platter

Served with Pickles, Chutneys, Salad and Selection of Bread and Olives

Honey Roasted Gammon

Served with Roast Potatoes, Honey Roast Parsnips, Pig in Blanket, Festive Vegetables and Parsley Sauce

Fish and Chips
Beer Battered Cod, Served with Chunky Chips, Mushy Peas and Tartare Sauce

Bubble and Squeak (V)(VE)

Served with or without a Fried Egg

To Finish:

Traditional Christmas Pudding (V)

Served with Brandy Creme Anglaise

Vanilla Creme Brulee (V)
Served with All Butter Shortbread

Profiteroles (V)

Served with Chantilly Cream, Chocolate and Orange Sauce

Vanilla Panacotta (V)
Served with Honey Glazed, Granola Crunch

Selection of Cheeses
Served with Chutney, Grapes, Celery and Crackers
Selection of Ice Cream and Sorbets

All our dishes are made in house and are cooked to order. At busy times there maybe be a delay. Allergens are present in all of our kitchens
but where possible we avoid cross contamination. However, if you have severe allergies, please check with a member of staff who will be
happy to help.



