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BEMINSHULLS
MENU

SERVED 29TH NOVEMBER TO 20TH DECEMBER @12.30PM

TO START
Tuna Pate served with Melba Toast (GFO)
Blue Cheese, Toasted Hazelnut & Apple Salad with Vinaigrette (GFO)

Butternut Squash & Sage Soup Served with a Bread Roll (GFO) (VO)

MAIN DISHES
Roast Turkey with Pigs in Blanket & Stuffing (GFO)

Roast Beef & Yorkshire Pudding (GFO) *

Festive Chicken, Bacon, Stuffing & Cranberry Pie
Salmon Fillet in a Dill Hollandaise Sauce (GFO) * £2 supplement

Cashew & Cranberry Nut Roast (VO) (GFO)
All served with Roast & Mashed Potatoes, Roasted Carrots, Parsnips &

Sprouts, Braised Red Cabbage .
°
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DESSERTS X
* Christmas Pudding with Brandy Sauce (GFO) (VO)

Lemon Panna Cotta Tart with Raspberry Coulis

Billionaire Salted Caramel Cheesecake & Cream (GFO)
Selection of 3 cheeses, Crackers, Fruit & Chutney (GFO) e°

-------------------- *
3 COURSLES $22.99

2 COURSLE %18.99
MAIN COURSE ONLY %14.99

WE HAVE INDICATED WHERE WE CAN PREPARE GLUTEN FREF & 48 HOURS NOTICE REQUIRED

VEGAN OPTIONS. PLEASE INFORM US IF YOU REQUIRE Tills ALL FOOD ORDERS MUST BE PRE-ORDERED.
PLEASE INFORM US OF ALLERGIES OR INTOLERANCE WHEN PLEASE PRE-ORDER YOUR MEALS ONLINE
BOOKING! WWW.MINSHULLS.CO.UK ( -
(VO) VEGAN OPTION AVALABLE OR CALL 01270 522482 ] ’ °
Q (GFO) GLUTEN FREE OPTION AVAILABLE . . Y
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