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THE CROWN INN, REGIL \

= 3" CHRISTMAS MENU
N——

- i HApepeelcger-
4 i ‘ .J\ Duck and Orange Pate, toasted sourdough , apple, onion & cider chutney
v, wi
k 2wl —— Butternut Squash & Sweet Potato Soup, garlic, thyme & rosemary croutons (V, VE, GFO)
K .- - § Smoked Salmon and Tiger Prawn Cocktail, Courvoisier Marie-rose sauce, granary bread & butter

: '. (GFO)

. .

" i p ! Creamy Stilton And Port Garlic Chestnut Mushrooms served on toasted ciabatta (V)

; ";‘ ‘ W/WV W

) .
;\ » Traditional Roast Turkey, pigs in blankets, cranberry stuffing, roast potatoes, honey glazed carrots &
parsnips, Brussel sprouts and red wine gravy (GFO)
L
armalade Glaze ammon, roast potatoes, braised red cabbage, hone azed carrots an
| M lade Glazed G p b d red cabbage, honey glazed d
L arsley sauce
- " parsley

Slow Braised Beef and Guinness Stew, root vegetables, cheddar cheese & chive mashed potato

N Orange & Pomegranate Baked Salmon Fillet, roasted baby potatoes, green beans, honey glazed
- p— carrots (GF)
% Uik Brie, Cranberry and Mushroom Wellington, roasted vine cherry tomatoes, spring onion mashed potato
» ; "‘ » and chestnut mushroom sauce (V
5 Ve
'f'._, (Please ask for vegan option)
7. Wesserls
" iy
s
g™ ~ Sicilian Lemon Posset, winter berries, shortbread biscuit
o

Christmas Pudding, brandy cream

¢
M ! Sticky Toffee Pudding, vanilla custard
¢

‘t" 5 Toffee and Honeycomb Cheesecake, clotted cream ice-cream

Chefs Cheeseboard, Stilton, Brie & Cheddar, caramelised red onion chutney, grapes and crackers (+
£3 supplement
{\m PP )

2 courses £28.95, 3 courses £35.95
Both Options Inc, Tea/ Coffee, Mince pie

Reservations Recommended, Large Parties Welcome, Contact number 01275
618879 £10 deposit pp required for tables of & and over
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