ROYAL OAK- LINDALE
CHRISTMAS DAY MENU: £45 PER PERSON

Homemade Consommé
Mulled Wine

Starters:
Italian Sweet Tomato & Mascarpone Soup - Oven Baked Ciabatta

Smoked Salmon Duo - Homemade Hollandaise & Oven Baked Ciabatta

Wild Forest Creamy Mushrooms (v) - Baked Ciabatta & Parmesan Sprinkle

Cognac Glazed Duck & Orange Pate - Side Salad, Baked Ciabatta
Homemade Crabcake Truffles - Chilli & Coriander Jam, Side Salad
Three Cheese Arancini - Homemade Sweet Italian Tomato Relish

Mains:
Beef Prime Rib / Turkey Crown / Pork Shoulder / Leg of Lamb
Duck Fat Roasted Potatoes, Country Veg, Honey Roasted Red Cabbage, Homemade Yorky
Homemade Gravy, Creamy Mashed Potato, Sage Stuffing & Homemade Pig in Blanket.
Beech Smoked Atlantic Ocean Salmon Fillet
Buttery Baby New Potatoes, Homemade Hollandaise & Country Vegies.
Traditional Beef Stroganoff
Buttery Mash & Country Vegies.
Homemade Beetroot & Butternut Squash Wellington (v)
Buttery Mash, Homemade Sweet Onion Gravy & Country Vegies.
Traditional Old Fashioned Lambs Liver
Buttery Mash, Homemade Sweet Onion Gravy & Country Vegies.

Desserts:

Homemade Rich Chocolate Brownie (gf)
Hot Chocolate Sauce.

Traditional Baked Apple Pie

Warm Custard.

Traditional Christmas Pudding

Vanilla Infused Brandy Sauce.

Royal Oak Red Velvet Cake

Wild Cherry Sauce.

Warm Homemade Sticky Toffee Pudding
Salted Caramel Sauce.

*x***please Make Us Aware of Any Allergens You May Have:
(v) — Vegetarian / (ve) — Vegan / (gf) — Gluten Free / (df) — Dairy Free / (ga) — Gluten Free







