byre

merry Xmas
festive lunch menu

soup of the day
grand wild mushroom, tfarragon and creme frdiche vol-au-vent

paupiettes of smoked salmon with a cream cheese, red onion &
caper filling

roast turkey with all the frimmings: house stuffing, chipolatas,
roast potatoes, sprouts & glazed carrots

roast topside of beef with black pepper and sage crust
served with new potatoes & courgette ribbons bound in red wine sauce

roast butternut squash and gorgonzola gnocchi tossed in garlic butter

christmas pudding served with brandy cream

layered duo of dark and white chocolate tortes
drizzled with heather honey

vanilla pannacotta laced with maple syrup

Two Courses Priced £9.95
Three Courses Priced £12.50



byre

merry Xmas

festive dinner menu

soup of the day
grand wild mushroom, tarragon & créme frdiche vol-au-vent
warm lamb salad served with yogurt & mint dressed leaves

smoked haddock & leek tartlet

roast turkey with all the frimmings: house stuffing, chipolatas,
roast potatoes, sprouts & glazed carrots

roast topside of beef with black pepper and sage crust
served with new potatoes & courgette ribbons bound in red wine sauce

cherry marnier cured salmon served on horseradish potatoes
with mange tout and wilted spinach

roast butternut squash and gorgonzola gnocchi tossed in garlic butter

christmas pudding served with brandy cream

layered duo of dark and white chocolate tortes
drizzled with heather honey

vanilla pannacotta laced with maple syrup

selection of european cheeses served with fruit chutney & oatcakes

Three Courses Priced £17.50
Served with glass of mulled wine & tea or coffee



