2 COURSES £55ph, 3 COURSES £65ph
Available 25th December - 12pm - 3pm and 6pm - 9pm

STARTERS:
Parsnip & Chestnut Soup served with bread and butter (v
Pork Belly Bites with Apple Puree
Prawn and Chorizo Skewers with Onion and Shallot Coulis

Ham Hock Terrine with Cranberry Dip and Crostini

Champagne Sorbet

MAINS:
Turkey Roulade
Top Rump of Beef with horseradish and Yorkshire pudding
Roasted Nut & Kale Tart (ve)
Baked Cod Loin with a pea puree and crispy pancetta

(All roasts served with vegetables and gravy on side)

DESSERTS:

Caramel Chocolate Tart with orange sorbet (ve)

Christmas Pudding with brandy sauce

Spiced Winter Berry Crumble with vanilla ice cream

Local Cheese and Biscuits Selection

Coffee and Mini Mince Pies
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Lansdown Grove Hotel

1880

Vegan & Gluten free options and Full allergens are available upon request. A discretional 10% service charge will be added to your bill.
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£35ph
Minimum 10 people.
Book for 30 or more and receive complimentary
1/2 day room hire

Sliced Roast Turkey Breast & Gravy

Pigs in Blankets

Sage & Onion Stuffing Balls
Crispy Roast Potatoes
Honey-Glazed Carrots & Parsnips with Buttered Sprouts
Mini Pork Pies & Festive Sausage Rolls
Brie & Cranberry Filo Parcels

Smoked Salmon & Cream Cheese Mini Blinis

Winter Slaw & Mixed Leaf Salad Bowl

Chocolate & Salted Caramel Tarts

Mini Mince Pies with Clotted Cream

S >§§\\ \
Y Z—\\
7 7"5?: \N

J

£40ph B>
Minimum 10 people. ﬁﬁ %ﬁ“
Book for 30 or more and receive complimentary %‘ WW
1/2 day room hire %ﬁ bmg

Roast Parsnip & Chestnut Soup (v)
Chicken & Herb Terrine >

Prawn Cocktail

Stuffed Turkey Breast
Slow-Braised Blade of Beef

Wild Mushroom & Spinach Wellington (v)

Classic Christmas Pudding
Dark Chocolate & Orange Tart

Salted Caramel Cheesecake
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Vegan & Gluten free options and Full allergens are available upon request. A discretional 10% service charge will be added to your bill.



