CHRISTMAS FAYRE MENU !

Sta rters

Broccoli & Stilton SOUP (v, g]c)

A classic Havour combination, served with crusty rofl.

Smoked Salmon, Fennel & Clementine Salad (gg
K ei[res/nhg Havours of clementine & fennel cut tﬁrou‘gﬁ
the 5a/iy richness of the smoked salmon.

Chickcn Komcta (g]c)
C hicken with spr/ng onions, chill; ginger & ga/‘//c with
cumin, fresh coriander mixed then gr///cc/ tll go/c/en
5ocr G EEE ol vith = e R

T aste of lnclia
Seekh kebab, onion [7/73/'/5» meat samosa served with
a//ps & garmis/m
Veg op P EEE 25 5 spinach falors, ol
& vegetable samosa served with dips & garnish.

Jtalian Scotch Olives
G/v/ng Olives the scotch egg treatment /)ﬂ ro//ing them
in sausage meat & breadcrumbs before fry/n‘g, creating
a great starter. Served with gar//c mayo & CI‘/:SPﬂ sage

/ca ves.

Beef Burrito Bowl (g{')
Tort///a case filled with shredded Jettuce, toploca/ with
hot C/7/P0i'/6 56@[, tomatoes & cucumber
finished with yog/wri' & a lime wcdgc.

’r

Mains &

Traclitional Roast Turkcg (g]c availablc)
Served with all the trimmings,
herb infused roast Pota toes & vege tables.

Steak & Tigcr Ale Fie

Shortcrust pastry filled with tender /D/@C.es of beef steak

in ale gravy i'oploed with a go/c/cn Puﬁ /Dasl'rﬂ id
Served with C/é//’os, pcas &gravy.

| emon & Gar]ic Schnitzel with Futtanesca Sauce.
A CI‘I:S/Dﬂ chicken schnitzel served with an

intense /Dui'i'ancsca tomato sauce.
T ex Mex Cheeseburger '

gt spicy beef Fattie wft/7|la zesty shaw,

/'a/a/ocnos & a rich cheese sauce.

Served with C/;I;DS & salad garn/s/J.

Luxurg Fish Fic
Freces of fish & prawns cooked with white wine, butter,
herbs & cream, tololocd with creamy potatoes & cheese,
then grilled til golden.
Served with a selection of vcgctaé/es.

Moroccan SPiced FPork (gg
/> ork [ oin marinated in Aeauf/fu//y warming & aromatic
Moroccan 5p/ccs, roasted till d@//c/ous/ﬂ tender.

5quash & Sti]ton Veggic Toac] in the Holc )
[ his veggie toad in the hole /‘cp/accs sausages with
caramelised roasted 5quas/7, before [)c/ng dotted with
stilton and baked untilgooey & oozing.

(Unless otherwise stated all main meals are served

with festive Potatoes & vcgctab]cs.



(CHRISTMAS FAYRE MENU
‘ Dcsscrts

T raditional Christmas Fuclding

Served with Eranc/ﬂ sauce or custard.

Choco]atc Fondant (n)
A melt in the middle chocolate cake.
Tolopca/ with P/'stac/w'o Jce Crcam.

Warm Fruity Waffle

A delicious warm wattle toploca/ with fruits of the forest & finished with vanilla ice cream.

Gingcrbreacl (Cheesecake
Crcamﬂ vanilla cheesecake laced with white chocolate on a bed of dark ginger ke

gam/s/zea’ with white chocolate curls & ‘gfn‘gcrércaa/ chunks.

Oozing Warm Chocolatc Fudgc Cakc

Served with ice cream & chocolate a/usi'/ng.

White Chocol
A white chocolate
& toID/oec/

:.& Raspbcrrg Chccsccakc

ecake set on an all-butter biscuit base

I‘BSIDbCfIy COIT]/DOl'C & rasloberr/cs.

N R O Y e e e )

ini Cheese Poard Selection

o
Various cheeses brjc, stilton & cheddar served with a selection of biscuits.

T wo (Courses £ 27.50
. w Courscs £32.50

Christmas f:agrc Menu available from 4~th December until Zan December

£10 per person non-returnable clcPosit rcquirccl along with a Prc~ordcr.

To book a table Plcasc Phonc

01604 762940.
www.whitcl‘warthoug;hton.co.ui(




