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*7  KING ALFRED'S HEAD
CHRISTMAS DAY

MENU
£75 PCER HHEAD ‘&(
TO START

Porcini & mascarpone arancini with a creamy gorgonzola
dipping sauce (v)
Potted crab with parmesan crisps (gf)
Miso roasted vegetable soup served in a bread bowl* (ve)

MAIN COURSE
Traditional roast carvery with all the festive trimmings*
(roast turkey, beef, gammon)

Pan seared red snapper with romesco sauce, roasted vine
tomatoes, steamed green beans & wild rice (gf)
Chestnut, mushroom & butter bean pie with festive
trimmings (ve)

°
DESSCRT
Limoncello tiramisu served with lemon curd & a shot of
Limoncello
Belgian chocolate truffle, vanilla mousse & caramel with a

shot of chocolate liqueur (v)
Crepe cake with coconut créeme & strawberry sauce (ve,gf)
Mince pie & coffee
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CHILDRENS \V
CHRISTMAS DAY
MENU

£30 PER HEAD &(
TO START

Cream of tomato soup, warm bread* (v)
Mozzarella sticks (v)
Baked meat balls in tomato sauce (gf)

MAIN COURSE

/ Traditional roast carvery with all the trimmings*
(Roast turkey, beef, gammon or chicken)
Toad in the hole with roast potatoes, peas & gravy*
Macaroni cheese with garlic bread (v)

DCSSCERT

Salted caramel hot fudge sundae (v, gf)
Chocolate brownie, ice-cream (v)
Apple crumble, custard (v)

Christmas cookie & hot chocolate

Are you the proud parent of a fussy eater? Never fear! Just let us know what they
would like to eat and we will do our best to accommodate them.

Full allergen information is available upon request. We are able to cater for gluten
free traditional roast carvery upon request. A deposit of 50% is required to secure your
booking. Cancellation after December 10th will result in a forfeit of your deposit. A
pre-order and the outstanding 50% payment will be required by the 10th December.

S 0
e \\/, os _ . . (/ =\
VAR X FTP N




