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Wild Mushroom Soup (GFO VE)
Thick and creany witd sunhroom & truffle soup,
topped with rosemary and sea sak GrowRons

Melon & Parma Ham (GF)
Galia and Cantakoupe meion & Parma ham. dressed
with rockee, bahamic glaze and parmenan shavings

Duck & Orange Pité (GFO)
Smocth duck and crange pine, varved with crunchy
crowtons and seasonal chutney

Seafood Stack (GFO)
Smoked salmen mowsse, 10pped with orayfish and prawre bipers
with Marte Rloam and brandy wescn. finshed with bestroot
smokied salmon served with brown bread

Goat’s Cheese Crostini (V)
Baked goans cheese with slow cooked
french omon relsh on bie uzed croatine
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Roast Turkey Breast (VEO)

Succulent ramted turkey with wge and anton wesage meat stuffing,
Grafton farms pig in blankes, cranberry sauce and rich turkey gravy.

Vegan turkay and substitutes aso svislible

Tomato & Chorizo Risotto (VO)

Siky smoked tomato, mucarpone and choriao ractto served topped with

Pgrattane and pea shoots
¢ Monk Fish (GF)
Pan fried monk fsh tal served with new potances,
turderstem broccol and a red pepper pures

Blade of Beef (GF)
A slow rosted Blade of Beef n a rnch Bordelaim sauce with bacon
w lardons, onions and thyme, served with r03st potatoes and vegetabies.
’“ Pheasant, Leek & Cider Pot Pie
-..i pheasanm with smoked bacon. root vegetables and locks
.m ser sxccn. Sarved in a dah with 3 puff pastry top
with roast potatoes and vegetables

Chocolate Panettone Bread & Butter Pudding
Bread and butter pudding made from spiced, fruity C
panetions, served with thick, hot custard.

Lemon & Mascarpone Cheesecake
ndubgent Inmen and mascarpone, white chocolate chessecake,
oeswold pouring cream

Tiramisu Sundae (GF)

Scoops of coffes ke cream. lipers of sascanpone cream asd savolandi
crumb drizzind with espreaso Kahkaa and brandy syrep, topped with
whigped cream and dusted with powder and MNake
Viennese Mincemeat Tart (V)

The ultimate mince pie opgrade, mincemest in & crumbly
Viernace pie crust, served warm with brandy cream
Cheese & Biscuits (GFO)

Warsleydaks wirh cranberry, Britich e and matere chaddar chaese
with cream crachers, grapes, celery and Ohrstimas chutney.
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Booking Form

Pleise complete the detais below and hand thes 1o a member
of suall at the Star an. Please enter in the bowes below, the
number of people requesting exch meal option

Pleaie writs
2ame of the gues
nthe party in

e pace provided
& tick thar

food dhoke.
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Date & Time Required
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Jotul. Deposte (€) - cocoons oo o n o s
{5 non-refundable deposit per person 1o secure booking with ful
balance due 2 weeks prior to bocking. Please complete your booking

form and reeurn to a Booking Manager who will be hagpy to confrm
YOUr reascvabon

Any specal requirements

The
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ASHTON UNDER HILL

WISHING EVERYONE A
HAPPY AND PROSPEROUS
CHRISTMAS & NEW YEAR

Food allergies and intolerances

Elmiey Road, Ashion Under HIllL WRI | 7SN
tel: 013236 831305 e-mail: thepub@ thezar-ashtonunderhill co uk
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Available throughout December




