Christmas Ypecials menu Puopleby

Restaurant, Bar & Accommodation

AVAILABLE DECEMBER 16th - 24th

STARTERS COCKTAILS

Wild Garlic Mushrooms (v) £8.50
Wild creamy garlic mushrooms on toasted sourdough topped with crumbled Stilton,
rocket and a balsamic drizzle.

Clementine Cosmo £8.75
Vodka, triple sec, lemon, clementine.

Leek & Potato Soup (V)** £8.00 Christmas APEI'OI £9.00

Doorstop white bread. Aperol, soda, prosecco, pomegranate,
o 0range, rosemary.

Pigs in Blankets* £8.50

A bucket of sausages wrapped in bacon! Served with mustard mayo and house gravy. Drunken Snowman £9.00

Available as a starter or a side order Baileys, vanilla ice-cream, chocolate sauce,

whipped cream, chocolate sprinkle.

MAIN COURSES The Polar Espresso £9.00

Duck with Plum Sauce* £21.00 Disaronno velvet, white rum,
Pan fried duck breast served pink with mashed sweet potato, roasted carrots, espresso, cream.
braised red cabbage and finished with a plum sauce.

Spicy Vodka Prawn Tagliatelle £19.50

King prawns in a tomato, chilli and vodka sauce bound with tagliatelle W
and topped with parmesan shavings. Served with rocket salad and garlic bread.

Hanging Chicken Satay* £20.00 Mulled Wine £5.25

Skewered pieces of chicken marinated with ginger, chillies, honey and soy, served on Mulled Wine with Amaretto £7.25
the espetada with dressed noodles, pak choi, spicy peanut sauce and prawn crackers.

Roast Iurkey* £18.00 (v)Vegetarian dishes
Roast Leicestershire turkey, sage and onion stuffing, pig in blanket.

: * (an be made with ingredients that do not contain
Roast and mashed potatoes with seasonal vegetables and gravy.

gluten on request

Christmas Yorkshire Wrap £17.50 * Can be made vegan on fequest
Roast Leicestershire turkey wrapped in our flat Yorkshire pudding with mashed potato,

sage and onion seasoning and a drizzle of house gravy, served with roast potatoes,

pigs and blankets, house gravy and cranberry sauce.

Root Vegetable Wellington (v)* £17.00 ~

Root vegetables, butternut squash and sweet potato encased in golden puff pastry J

topped with poppy seed sprinkle, served with roast and mashed potatoes, seasonal 2\ |V

vegetables and gravy. \ \/ . ’

DESSERTS s ).

Decadent Chocolate Truffle £8.00

Rich chocolate truffle mousse with a soft centre of white chocolate and cream flavoured
with whisky and coffee liqueur on a chocolate sponge base, glazed and garnished with
white and dark chocolate. Served with fresh cream.

Raspberry & Gin Cheesecake (v)** £8.00
Biscuit base topped with a cold set vanilla flavour cheesecake, finished with raspberries
in 3 raspberry & gin compote. Served with fresh cream.

Cookie Dough Pudding (v) £8.50
Milk chocolate chip cookie dough baked until golden with a gooey salted caramel
centre. Served with farmhouse vanilla ice cream.

Christmas Pudding** £8.25
Served with Devon custard.
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