At The Botany Bay Inne

’ 3 courses - £29.95
2 courses - £25.95
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Spiced carrot and pumpkin soup served with vegan cream,

roasted pumpkin seeds and warm sourdough bread (VE.CFA)

Smoked mackerel salad with beetroot puree

Duck and orange pate, plum and apple chutney, balsamic glaze
and warm sourdough bread (GFA)

MAINS

Turkey breast, apricot stuffing, pigs in blankets, gravy and roast
potatoes (GF)
12 hour Braised beef cheek, roasted garlic parsley mash and red
wine jus (GF)
*E‘-} Salmon en croute, bacon and pea medley served with roast

potatoes and creamy white wine, parsley sauce (GF)

' Sweet potato and red onion marmalade seeded tart served with

roast potatoes and rich tomato sauce (VE)
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. I_'f_a'_-_'| Chocolate and raspberry tart served with wild berry compote or

vegan cream (GF VE)
Christmas pudding and baileys custard or vegan cream (VE.GF)

Tiramisu layer cake served with whipped cream and chocolate

straw
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& '%J:y Almond biscotti and mince pies
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A CHRISTMAS FEAST

HOW TO BOOK

Bookings are available Monday to Saturday from lunchtime on Monday

Znd of December to Monday 23rd of December. After provisionally

booking your time and date. drop in or post your completed booking
form and £10.00 deposit per person.we can then confirm your booking.

Lunchtime sitting 12pm-2pm Evening Spm-8pm
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MNAME:

ADDRESS:

TELEPHONE NUMBER & EMAIL:

DATE OF BOOKING:

NUMBER OF GUESTS5:

TIME OF ARRIVAL:

DEPOSIT PAID:

TERMS AND CONDITIONS READ - CUSTOMER SIGNATURE
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€

NAME STARTER

MAIN

DESSERT

Wow vegetanian  VE = vegan  GRA s gluien free avalable

74 does mot mean thie mesl s aiomaicilly Huien Froe. Moase specily @ Gluton Free meal o requiced By adding GF to your ordes to food cah be phepaned cofmecly
O Michen comsins ruts, ghaten and olher allerpers. and ouwr menus de not shaw all Fgredents. Please ask for advice reganding allergens and specisl dietary reguiements.



