
Selection of 3 cheeses, Crackers, Fruit & Chutney (GFO)

Christmas Pudding with Brandy Sauce (GFO) (VO)

Lemon Panna Cotta Tart with Raspberry Coulis 

MENU Christma
s 

TO START
Tuna Pate served with Melba Toast (GFO)

Roast Turkey with Pigs in Blanket & Stuffing (GFO)

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

Blue Cheese, Toasted Hazelnut & Apple Salad with Vinaigrette  (GFO)

Roast Beef & Yorkshire Pudding (GFO)

Festive Chicken, Bacon, Stuffing & Cranberry Pie

MAIN DISHES

DESSERTS

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

Billionaire Salted Caramel Cheesecake & Cream (GFO)

4 8  H O U R S  N O T I C E  R E Q U I R E D
A L L  F O O D  O R D E R S  M U S T  B E  P R E - O R D E R E D .  

P L E A S E  P R E - O R D E R  Y O U R  M E A L S  O N L I N E  
W W W . M I N S H U L L S . C O . U K
O R  C A L L  0 1 2 7 0  5 2 2 4 8 2  

P A R T I E S  O F  6  O R  M O R E  
A  £ 1 0  P E R  T A B L E  D E P O S I T  W I L L  B E  R E Q U I R E D

W E  H A V E  I N D I C A T E D  W H E R E  W E  C A N  P R E P A R E  G L U T E N  F R E E  &
V E G A N  O P T I O N S .  P L E A S E  I N F O R M  U S  I F  Y O U  R E Q U I R E  T H I S

W H E N  B O O K I N G .   

P L E A S E  I N F O R M  U S  O F  A L L E R G I E S  O R  I N T O L E R A N C E  W H E N
B O O K I N G !

( V O )  V E G A N  O P T I O N  A V A L A B L E       
 ( G F O )  G L U T E N  F R E E  O P T I O N  A V A I L A B L E

A L L  O U R  F O O D  I S  P R E P A R E D  I N  A N  E N V I R O N M E N T  W H E R E
A L L E R G E N S  A R E  P R E S E N T .  W E  W I L L  D O  O U R  B E S T  T O  K E E P

T H E  F O O D  S E P A R A T E  B U T  C A N N O T  G U A R A N T E E  T R A C E S  D O
N O T  R E M A I N  

3  C O U R S E S  £ 2 2 . 9 9
2  C O U R S E  £ 1 8 . 9 9

M A I N  C O U R S E  O N L Y  £ 1 4 . 9 9

SERVED 29TH NOVEMBER TO 20TH DECEMBER @12.30PM


