CHRISTMAS MENU

| _unch ordinner
12.30 for 1.00 pm or 7.00 pm for 8.00 pm
(cxccpt Christmas Da9>

5 tarters

Cream of leek & Potato soup with olive oil croutons [\/]

Goujons of salmonin a garlic herb breadcrumb on a bed of leaves, with tartar sauce

Cantaloupc melon served with a duo of fruit coulis [V]

Main (_ourses

All main courses served with seasonal vcgetables, roast & new Potatocs

Roast silverside of \Welsh beef with Yorkshire Pudding & horseradish sauce

Roast breast of chbrokeshirc tur‘cey
with thyme & Pars]ey stuging, bacon, Chipolata roll & cranberrg sauce

Roast breast of chicken with a red wine & mushroom sauce
Traclitional nut roast with a vegetarian gravy V)
]:_sca“ops of quorn, mushrooms é'garlic with a chasseur sauce V]

Dcsscrts
Christmas Pudc}ing with brandﬂ sauce
Chocolate & vanilla ice cream cake with fresh cream

Banmc]cce mcringuc roulade served with butterscotch sauce

Comc)cee/tea with mince Pies

How to book
for any of our Christmas ce|ebration5, Please
telephone: 01792 390329

e-mail: info@oxwichbayhotel.co.uk

www.oxwic}‘n}paql‘uotel‘co‘uk




