STARTERS

= ' -
%\41’[[ Christmas Party J\$ Q
45.00 Per Person * *
R ag\tea[ Red Pepper Soup with Herb Croutons, Crusty Roll & Butter
Duck and Orange Pate, Brioche Toast, Apple Chutney & Salad
and Prawn @ian, Pickled Cucumber, Sun Dried Tomatoes and a Dill Créme fFraiche
rt baRed with rosemary & garlic, balsamic glaze with Granary Roll and

Trio of Melon, Feta, Mint and Port

MAINS

Garlic & Rosemary Roast Potatoes and Vegetables

orner Cut Topside Beef, Yorkshire Puddings, Hornsbury Gravy,
Garlic & Rosemary Roast Potatoes and Vegetables

b Pl Loin and Peppetorn Sauce, Garlic & Rosemary Roast Potatoes and Vegetlbles
?%ea[ Sal%vitﬁ Dill Hollandaise, Buttered New Potatoes and Vegetables

Fried Scallops & King Prawns with a Champagne Sauce, Watercress, Garlic Bread and Sa.
6@66{[&, Tomato and Basil Sauce, Garlic & Rosemary Roast Potatoes and Vegeta.

DESSERTS

» XKirsch Cherry Trifle

_
Homemade Profiteroles Filled with Baileys Cream and Chocolate Ganache
Lemon and Stem Ginger Cheesecake
- ﬂoco@ﬂﬂocﬁe Pudding, Butterscotch Sauce and Vanilla Ice Cream

Ch illl; as Pudding with Brandy Sauce and Fruit Compote

ofSe Boaxd (BRigfStilton & Austrian Smoked), Biscuits, Apple Chutney and Grapes

* Tea/ Filler coffee

Hornsbury Mill, Eleighwater, Chard, TA20 3A9
01460 63317 info@hornsburymill.co.uk
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