THE GREYHOUND To Begin ...
Christmas e

Roast Wild Mushroom Tart
P A R I Y M E N U with a Garlic Sauce topped with Mozzarella Cheese
and Balsamic Glaze (v)

e e e Classic Prawn Cocktail
served with Marie Rose Sauce
Duo of Sweet Melon
with Maraschino Cherry, Honey Sweetened Berries
and Ginger Coulis (GF) (V)

Lunchtimes
12 noon to 2.00pm
Wednesday to Saturday Inclusive

Evenings
6.30pm to 9.00pm In The Middle ...

Monday to Saturday Inclusive Hand C d Enalish Roast Turk
and Carved English Roast Turkey (Gr)
27thNovember to 24th December Bacon Roll, Mixed Fruit and Sausage Meat Stuffing,

Bookings Only Cranberry Sauce and Gravy
Salmon Fillet
One Course - £12.95 PER PERSON with Citrus Sauce and Dill Sprigs (GF)
Two Courses - £15.95 PER PERSON Tender Slow Cooked Chuck Steak

Three C £19 95 with Root Vegetables and Grain Mustard Sauce
(e LOUESES = L17.90 PERPERSON _ Carrot and Butternut Squash Risotto
The Christmas PARTY MENU with Sage and White Wine, Parmesan Cheese (GF) (V)

will be accompanied by
crackers and other festive fun

IMPORTANT INFORMATION

All served with a selection of fresh seasonal
Vegetables, roast and new potatoes

All bookings require a pre-order at At The End...
least 7 days before your arrival date Brandied Christmas Pudding with Rum Sauce (GF*)
PLEASE PRE-ORDER YOUR Biscotti Cheesecake with Vanilla Ice Cream
CHRISTMAS PARTY MEALS USING Double Chocolate Gateau with Cream (GF)
THE SEPARATE ORDER FORM Mincemeat and Apple Lattice Pie with Cream

Mixed Ice Cream
Due to government advice . o . : :

a maximum of 6 people allowed Freshly brewed coffee with after dinner chocolate
at any one table* ‘ g ‘

If you have any special dietary (V) Vegetarian | (GF) Gluten Free | (GF*) Gluten Free if pre-ordered

requirements we will do our best to *This could change at the drop of Boris's hat
oblige (circumstances allowing)




