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=—The Ship Inn - Christmas Party M
= Starters: =
Tomato and Basil Soup

Crusty Bread and Butter (GFA) (VEA)

Cheddar, Bacon and Chive Croquettes
Chorizo, Tomato relish and Parmesan

Prawn Cocktail
Iceberg Lettuce, Cucumber, Tomato, Marie Rose sauce, Lemon, and crusty Bread

Pheasant Goujons
Sweet Chilli Mayo dipping sauce

Baked Ham Hock Pot
Crusty Bread (GFA)

Duck and Orange Parfait
ed Onion Marmalade, Crusty Bread and Salad garnish (GFA)

Mains:
Traditional Roast Turkey
ast Potatoes, Seasonal Vegetables, Pigs in Blankets, Yorkshire
Pudding and Gravy (GFA)
(Vegetarian available with Nut Roast)

Pan-fried Salmon Fillet
Sauté new Potatoes, Tenderstem Broccoli and Lemon & Dill Sauce (GFA)

Homemade Steak and Ale Pie
Creamy Mash, Greens and Beef Gravy

Christmas Wagyu Beef Burger
Cranberry sauce, melted Brie, Bacon, Lettuce, Tomato and Gherkin, served with Slaw, Chips, and
topped with Pig in Blanket (GFA)

Beetroot and Butternut Wellington
Sauté New potatoes, Tenderstem Broccoli and Red wine Jus (VE)

Desserts:
Christmas Pudding
Brandy Sauce or Cream (VE)

Pavlova
Homemade Meringue, Elderflower cream and Winter Berries (GFA)

Cheesecake
Chocolate and Baileys

Créme brulee
Shortbread Biscuit

Chocolate Brownie
Dark Chocolate sauce, Honeycomb and Salted Caramel Ice-cream (GFA)}

Cheese Board + £3.50
Cheeses, Crackers, Chutney and Port

2 courses £30 - 3 courses £36
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Please note there will be a cancelation fee of
£10 per person if cancelled within 48 hours



