
Starters
Rich Roasted Vegetable Soup (V)

or
Crab and Smoked Salmon Bake

Served with a herby crostini
or

Parma Ham with Melon
or

Salad Niçoise (V)
Classic salad with boiled quails eggs, olives, tomatoes,  green beans

and new potatoes

All served with bread roll and butter

Main Courses
Fillet of Sea Bass à la Meuniere

Pan fried fillets served on crushed potatoes with chive butter
or

Roast Turkey with Stuffing,
Bacon Rolled Chipolatas & Cranberry Sauce

or
Pan Fried Venison Steak with Port & Redcurrant Sauce

Served on a Bed of Crushed Potatoes with Fresh Herbs
or

Filo Pastry Parcel filled with Wild Mushrooms and Ricotta (V)
Served with tomato, sweet pepper and olive sauce

All served with a selection of fresh vegetables
and roast potatoes or self serve selection from the salad bar

Desserts
Christmas Pudding

or
Cinnamon Panna Cotta served with Spiced Winter Fruit Compote

or
Hazelnut Praline Parfait

or
Glazed Lemon Tart

Freshly Brewed Filter Coffee and Mints
~

Booking is essential - Please call 01769 580250

1 Course - £12.75
2 Courses - £17.25
3 Courses - £21.50

Available from 5th to 22nd Dec- Christmas lunches are not served on Sundays

Booking Form
Name_____________________________________

Tel No____________________________________

Number in your party_________  Booking Date____________

Menu choices

A deposit of £5.00 per person is required at time of booking.
Please make cheques payable to “Eggesford Gardens”

Starters
Roasted Vegetable soup

Crab & Smoked Salmon Bake

Parma Ham with Meon

Salad Niçoise

Main Courses
Fillet of Sea Bass

Roast Turkey

Venison Steaks

Filo Pastry Parcel

Desserts

Christmas Pudding

Cinnamon Panna Cotta

Hazelnut Parfait

Glazed Lemon Tart


