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From Junction 14 – M1:  
Follow signs for Newport Pagnell A509.  Only 100 
yards off the roundabout take the 1st right turning 

sign posted Moulsoe. Continue into Moulsoe village 
past the church.   

The Carrington Arms is on your right. 
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To Start  
 

Winter Vegetable Soup  (V) 
with a Sage Pesto and Garlic Croutons  

 
Four Tiger Prawns  

With a Garlic and Parsley Butter 
 

Goat’s Cheese and Spinach Tart (V) 
With a Balsamic Dressed Salad 

 
Seared Carpaccio of Scotch Beef  

With Mustard Cream and Potato Crisps 
 

Smoked Mackerel Mousse and Home-Cured Smoked Salmon  
With a Crayfish and Rocket Salad, and Horseradish Crème Fraiche 

 
 

For Main Course  
 

Roast Turkey  
With ‘Pigs in Blankets’, Sage and Onion Stuffing, Cranberry Jelly  

and Real Gravy 
 

Scotch Fillet of Beef Wellington (£2.95 Supplement)  
With a Red Wine Sauce  

 
Pan-Fried Pork Loin 

Stuffed with Bacon and Black Pudding with Braised Cabbage  
and Apple Puree 

 
Roasted Sea Bass Fillets 

With Steamed Ribbon Vegetables and a Shrimp and White Wine Sauce 
 

Layers of Aubergine, Sweet Potato and Barkham Blue Cheese  (V)  
With a Tomato and Red Pepper Chutney 

 
 

For Dessert  
 

Christmas Pudding  
with a Brandy Cream 

 
Chocolate Torte  

With Homemade White Chocolate Ice Cream 
 

Orange and Mint Cheesecake  
With a Honeycomb Crust 

 
Rhubarb and Raspberry Cranachan 

Layers of Rhubarb, Raspberry, Whisky Cream and Oats 
 

British Cheese Selection   
�
 

Three Course Lunchtime Dinner - £17.95 per person 
Three Course Evening Dinner - £23.95 per person 
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To Start  
 

Pea and Mint Soup  
Served with Croque Monsieur  

 
Peppered Tuna Carpaccio 

With Pickled Baby Vegetables and a Caviar Crème Fraiche 
 

Seared Breasts of Wood Pigeon 
On a Chestnut Mushroom and Walnut Risotto 

 
Fish Pie 

Made with Scallops, Smoked Haddock and Leeks 
 

Pumpkin and Nutmeg Ravioli (V) 
With a Sage Butter  

 
Sorbet  

 
Apple and Cinnamon Sorbet 

 
For Main Course  

 
Roast Turkey 

With ‘Pigs in Blankets’, Sage and Onion Stuffing, Cranberry Jelly  
and Real Gravy 

 
Grilled Fillet of Scotch Beef and Pan-Fried Foie Gras 

On a Celeriac Mash, With Baby Shallots and a ‘Macallan’ Whisky Sauce 
 

Broccoli and Cauliflower Gnocchi 
With Blue Stilton Filo Presents 

 
Monkfish Tail Medallions 

With Potato Boulanger and a Crayfish and Lobster Ragout 
 

Roast Goose  
with Bubble and Squeak, Wild Boar and Apple Stuffing  

and a Calvados Sauce 
 

For Dessert  
 

Christmas Pudding  
With a Brandy Cream 

 
Chocolate Fondant 

With Homemade Clotted Cream Ice Cream 
 

A Trio of Baileys 
 

Bakewell Tart  
With Mint Marinated Berries 

 
British Cheese Selection 

 

£55.00 per person  
(Children’s Menu Available on Request) 
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