The Barley Mow

Christmas Menu 2010
Seasonal Canapés

-

Roasted Parsnip, Lime and Chilli Soup with Crusty Bread

Ham Hock Terrine with Homemade Piccalilli and Melba toast

Roasted Cherry Tomato and Goats Cheese Tart with a dressed Baby Leaf salad

Potted Brown Shrimp with a dressed Baby Leaf salad and Crusty Brown Bread

-

Traditional Roast Turkey

Roast Sirloin of Beef

All above served with Pigs in Blankets, Duck Fat Roasted Potatoes, Buttered Sprouts, Carrot and Swede Mash, Roast Parsnips, Yorkshire pudding and Traditional Gravy

Braised Lamb Shank with Sage and Onion Mash, Seasonal Vegetables and a rich Red Wine jus

Pan-fried Salmon Fillet on a bed of wilted Spinach, Crushed New Potatoes and a Wild Mushroom Cream sauce

Roasted Pumpkin Risotto with Rocket, Parmesan and toasted Pine Nuts

Pear, Stilton and Walnut Filo Pastry Parcel with New Potatoes, Seasonal Vegetables and a Port reduction

-

Traditional Christmas pudding with Brandy Sauce

Sticky Toffee Pudding with Toffee sauce and Vanilla ice cream

White Chocolate and Raspberry Cheesecake

English Cheese board with Homemade Chutney

-

Coffee and Petit Fours

2 Course Menu @ £23.00 per person

3 Course Menu @ £28.00 per person

10% Gratuity will be added

