London Road Christmas menu December 2009

Butternut squash soup, toasted pine nuts & sage oil
Seared mackerel, olive bruschetta, pickled beetroot & rocket salad
Pressed terrine of ham hock & tarragon, Cumberland sauce & granary toast

Baked Pant ys Gawn welsh goat’s cheese, celery a la greque,
red wine vinaigrette
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Roast breast of Goosnargh turkey, sage & onion stuffing, pigs in blankets, fondant potato,
brussel sprouts, carrots,
cranberry sauce & gravy

Spiced fillet of Cod, pickled coriander & orange carrots, chive creamed potatoes & curry sauce

Beef Bourginon, thyme & shallot dumpling,
savoy cabbage & bacon

Tasty Lancashire cheese & onion potato rosti, mustard butter sauce,
fried hen’s egg & spinach
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Christmas pudding, brandy butter & rum sauce
Chocolate marquise, hazelnut & chocolate ice-cream
Classic sherry trifle

Selection of British isle cheeses, date & apple chutney, Hawes fruit cake
(Blacksticks blue, Tasty Lancs, Cornish brie)

£30.00 per person



