Starter

Course pork pate with piccalilli and toasted sour dough
(L)
Spinach, watercress and potato soup
()
Gravlax of beetroot with horseradish cream, citrus fruits and salmon fishcake

Main Course

Roasted Bronze turkey with apple, sage and cranberry stuffing, chipolata, potato
fondant and seasonal veg
o)
Bubble and squeak cake with poached hens egg, hollandaise, spinach and pine nuts
L)
Seared fillet of salmon, risotto of leaks'and gruyere cheese, grain mustard sauce. e

Dessert

Christmas pudding with brandy sauce
)
Lemon and pine nut parfait with winterberry compote, vanilla'cream and almond tuille
e
Selection of cheese - stilton, brie and cheddar

6th-21st December. 2010 3 courses: £29.50 per person

25% discount on standard room rates with party bookings
(Cannot be used-in conjunction with any other offer)
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T: 01452 813688 E: reservations@cotswolds88hotel.com



