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The Mallardg

(Excluding Tuesday’s & Sunday’s)

Il
* Leek & Potato Soup (v/vg)
Served with Warm Crusty Bread

Smoked Salmon & Prawn Platter (v)
Chicken Liver Pate & Melba Toast
Melon Medley & Mixed Berry Sorbet (v/vg)
Sticky Belly Pork Bites & Barbecue Sauce

A ARAAK

Roast Turkey & Cranberry Sauce (g/f)
Slow Cooked Braised Steak
Tomato & Mozzarella Stuffed Chicken Breast (g/f)

Salmon Fillet Poached in a White Wine & Cream Sauce
(g/T/v)

Vegetable Wellington (v/vqg)
(All served with Seasonal Vegetables & Potatoes)

AR AAKAKA

Christmas Pudding (g/f)
Served with Brandy Sauce / Custard

Mixed Berry Crumble
Served with Custard

Zesty Lemon Curd Cheesecake (g/f)
Strawberry Meringue Roulade (g/)

Profiteroles & Mint Chocolate Sauce
5 ! with Pouring C. lce C.

AR AN

Tea/Coffee & Mince Pies

2 Courses £2
.{g 3 Courses £30.95
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PLFASE NOTE A £10 NON-REFUNDABLF IS REQUIRED PER HFAD
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