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Christmas Menu
Lunchtimes & Evenings
WHY NOT START YOUR CHRISTMAS MEAL
with some pre—Christmas sparkle with our
St Clements fizz cocktail only £4.50

STARTERS
Rich Spiced Parsnip and Apple Soup
served with crusty bread 81 butter (v)

E5-95

Oven Baked Rosemary Focaccia

‘35-95
topped with garlic mushrooms and peppery rocket (v) (vg) (g0

£6.25

Classic Prawn Cocktail
served with crisp iceberg lettuce and sweet marie rose sauce

DESSERTS

E5-95

Dark Chocolate and Proﬁterole Trque
with vanilla pod ice cream

£6.25

Rich Apple, Plum and Cinnamon Crumble Cake

£5.95

served with thick Devonshire custard

£6.50

served with pickled beetroot salsa
Rich Farmhouse Terrine
served with a tomato and chilli jam with rosemary focaecia

£6.50

Traditional Christmas Plum Pudding
served with a rich brandy sauce (v) (vg)

£4.95

Classic Trio of Cheeses

£5-95

served with a selection ol‘crackers, celery and rr'uit

the 25th November and we are taking Christmas
Party Bookings for dates From
the 25th November until 30th December 2019.
A non—rcﬁmdable deposit of£5.00 per person,
on parties of10 or more for the Christmas menu
secures your booking. A receipt for your deposit
will be issued and deducted from your ﬁnal bill.

Please telephone ﬁrst to conﬁrm availability
ofyour required date and make a provisional

Why not add a port to your cheese and biscuits onyl £2.00
ask your server on the day

MAIN COURSE

Our dining area will be festively decorated from

(Excludes Christmas day).

Home Made Sherry Trifle

crowned with a whole king prawn

Smoked Salmon and Dill Cream Crostini

How to Book
Your Meal

booking. Then complete the booking form
attached and return it to us within 7 days along

with your deposit.
Please make cheques payable to:

Traditional Roast Turkey Crown
with all the seasonal trimmings and rich gravy

9-95

Braised Blade ofBeef

£11.95

served on horseradish and creamed potato with roasted root
vegetables and buttered greens.

£10.95

Roast Gammon Pave'

Q®O
Add Mince Pics and Coffee/Tea £2.50

Private dining rooms available —
please askfor details

THE GREYHOUND INN.

We look forward to seeing you during the
Christmas period.
A fine selection of wines and spirits are
available to compliment your meal.

with mulled cider and mustard sauce, roast parsnip puree,
glazed carrots and new potatoes

£10.95

Oven Baked Salmon
served with ertsLhed new potatoes, green beans
and hfl’l) cream SiluCC

Roast Butternut Squash,

£8.95

Parsnip and Beetroot Parcel
served with a warm roasted vegetable and beetroot salad (v) (vg)
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