THE ROYAL OAK

YaTOAADT ECT AN
WORLESTON

2 COURSES £27.95 | 3 COURSES £33.95

Starters

Parsnip € Apple Soup with Curried Croutons cra i vea
Duck Liver Parfait with Toasted Brioche € Damson Chutney — crs

Brie Wedges in a Panko Breadcrumb with a Sticky Fig Glaze

Pan Fried Scallops with a Pea Puree € Crispy Pancetta -

+£2 Supplement

Mains

All served with Roast Potatoes, Carrots, Glazged Parsnips, Broccoli € Sprouts

Roast Turkey with Pigs in Blankets, Stuffing € Gravy or»
Herb Roasted Salmon with Crayfish Butter Sauce
Crispy Pork Loin with Bubble € Squeak Mash € Rich Pork Jus cr
Mushroom, Cranberry € Brie Wellington vea
8oz Sirloin with Roasted Shallots € Wild Mushrooms cra

+£4 Supplement

Add on a side bowl of pigs in blankets / Cauliflower Cheese for just £4

Desserts

Traditional Christmas Pudding with Brandy Sauce ora 1 vea
Chocolate € Raspberry Torte voa
Sticky Toffee Bread € Butter Pudding with Brandy Sauce

Local Cheese Board with Celery,
Grapes, Chutney € Crackers cr»

+£3 Supplement

Add a glass of port to any dessert for £6

GFA - GLUTEN FREE OPTION AVAILABLE | VGA - VEGAN OPTION AVAILABLE



