he (0eld Arms Christmas Wenn

1st - 24th December

Starters

Smoked Chicken < Ham Hock Terrine
served with Onion Marmalade I Warm Toast

Cured Salmon Salad
with a Champagne Z Raspberry Dressing

Asparagus &l Parmesan Tartlet
with Rocket Salad

Roasted Parsnip ¢ Honey Soup
served with fresh Granary Bread & Parsnip Crisps

"

Mains

Escalope of Turkey
stuffed with Wild Boar sausage, wrapped in Parma Ham

served with a Cranberry & Red Wine Jus.

Cajun Salmon Fillet
Fresh Scottish Salmon fillet marinated in Cajun Spices served on a
bed of fresh Asparagus

Braised Shin of Beef

topped with Lyonnaise Potatoes

Mediterranean Vegetable Gateau
with a Sun Dried Tomato & Olive Sauce

Al Served with Seasonal Vegetables
(‘%’

Desserts

Profiteroles
with a Chocolate Orange Sauce

Mulled wine poached pear
served with Vanilla Ice Cream I Honeycomb

Sticky Toffee Pudding
Homemade SticKy Toffee Pudding with dates topped with a Vanilla Sauce

Christmas Pudding
served with Vanilla e Brandy Cream

£17.95 a head

10% Discount on tables of 10 or more

www.weldarms.co.uk - 01929 400211




