CHRISTMAS FAYRE MENU

STARTERS

Homemade Spiced Parsnip & Cauliflower Soup (v) (agf) £4.99
Served with sour dough bread

Brie & Cranberry (v) £5.25
Deep fried brie served on a bed of winter salad and cranberry chutney

Salmon & Prawn Mousse (agf) £5.99
Homemade Salmon and prawn mousse with a sour dough crisp, and a side of jalapeno jam

Duck & Port Pate (agf) £6.25
Homemade pate served with an apricot chutney and warm brioche

MAIN PLATES

Roast Turkey (agf)

Roasted turkey breast served with all of the trimmings, homemade Yorkshire puddings and
our own cranberry gravy

Vegetarian option £9.99

£12.99

Roast Sirloin (agf)
Medium cooked sirloin steak served with a creamy peppercorn sauce, served with roasted £14.99
tomatoes and mushrooms

Moroccan Spiced Pie (v) £9.99
Shallots, chickpeas, almonds, pistachio nuts, butter nut squash and cranberries all bound
fogether in a Moroccan spiced sauce with a filo pastry lid

* Salmon wrapped in Parma Ham (gf)
Served with purple sprouting broccoli, green beans & new potatoes in butter




* Hollathan's Christmas Burger

Turkey mince burger topped with stuffing & fried parsnip strings sandwiched between two
Yorkshire puddings and drizzled in cranberry gravy. Served with festive slaw & a choice of
chips; Homemade chunky chips, skinny fries or upgrade to sweet potato fries (99p)

All above served with spiced red cabbage, Brussels sprouts with pancetta & honey glazed carrots unless served with a *

SIDE ORDERS

Pig in blankets
Proper Roasties ... our own secret recipe

Homemade Yorkshire pudding

DESSERTS

Christmas pudding (agf) £4.99
Traditional christmas pudding served with our own brandy custard

Chocolate & Hazelnut Cheesecake (agf) (v)
Our own homemade cheesecake smothered in milk chocolate and chopped hazlenuts,
served with Ferrero Rochers and pouring cream or ice cream

Cheeseboard (agf) (v)
A selection of assorted cheese, served with crackers & apricot chutney

Coconut Milk Panna Cotta (gf) (v)
Served with papaya and mango salsa

Sticky Toffee Pudding (V)
Hollathans homemade sticky toffee pudding served with thick toffee sauce and caramel
ice cream

Trio of Ice Cream (v) (gf)
Served with winter berries




