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d— STARTERS — s

¥ Homemade Winter Vegetable Soup,
served with Local Crusty Bread and
Salted Butter (ve*) (gf*)

& Traditional Prawn Cocktail
Served in a Homemade Marie Rose Sauce |
with Local Crusty Bread and Salted
butter (gf*) (df*) |

4 Crispy Potato Skins, topped with Brie ‘
served with a Bacon & a Sprout

Kimchee Slaw (v) (gf) (ve*)

& Deep Fried Sprouts Drizzled in a
Homemade Garlic & Chilli Jerk Drizzle
with a Cranberry Mayo (gf)(df)

2 COURSES

* £28.95 #*

3 COURSES

% £32.95 % |
H

A CHOICE OF ‘
% Succulent Roast Turkey Breast
< Devonshire Roast Beef

&% Green Lentil, Sweet Potato &
Vegetable Vegan Slice
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All Roasts come with Seasonal Vegetables,
Roast Potatoes, Yorkshire Pudding, Stuffing,
Pigs in blanket and lashing of homemade

gravy. (g)(ve)

Festive “Foot Long Pig in Blanket Hotdog |
Foot Long Sausage wrapped in Streaky Bacon, ‘
Topped with Spout Kimchee, Mustard mayo &
Crispy Onions, Served with Chips (df)
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Homemade Fish Pie

Mixed Seafood in a creamy sauce, served
with fluffy mash potato, served with
seasonal vegetables. (gf)

Penne Arrabbiata

In our Signature Homemade Tomato,
Roasted Garlic, Blackened Roasted Red
Pepper & Chilli Sauce, Mixed Olives,
Parmesan Shavings, Served with
Garlic Bread (ve*)

s~ DESSERTS — s

Traditional Christmas Pudding
Served with Brandy Sauce or

Clotted Cream

Homemade Spiced Apple and
Blackberry Crumble served with
Custard (ve)

Homemade Chocolate Brownie
served with chocolate

ice cream (gf) (df)

Mince Pie Sundae -

Vanilla Ice cream, squirty
cream and crushed up warm
mince pie and Mulled E
wine Sauce

CHRISTMAS MENU AVAIL/ABLI;:
FROM 28TH NOVEMBER UNTIL 30™ DECEMBER
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BOOK ONE OF OUR

PARTY
NIGHTS

AND CELEBRATE IN STYLE!

|J— SATURDAY AKI
STH

DECEMBER
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SATUR DAY

12TH ‘

DECEMBER
A

> A~

'LIVE MUSIC

\HJ_ SATURDAY ‘k’
19TH

DECEMBER

&

CALL TO BOOK

01364 621207

GREAT FOOD -+« FESTIVE ATMOSPHERE + MEMORIES TO LAST A LIFETIME >

UNFORGETTABLE MEMORIES

OR VISIT \
WWW.OLDINNWIDECOMBE.CO.UK




