The Limpley Stoke

Bath’s Country Hotel

Leek and Potato Soup
with croutons (gfo)

Chicken Liver Cognac Paté
with melba toast (gfo)

Baked Portobello Mushroom
filled with roasted peppers, sundried tomatoes, vegan feta
and topped with oregano, garlic crumb (ve/gfo)
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Traditional Roast Turkey
with pork, sage and onion stuffing, bacon wrapped chipolata and pan gravy (gfo)
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Prime Roast Top Side of Beef .
with a caramalised onion gravy and Yorkshire pudding (gfo) '

Poached Fillet of Salmon
with parsley and Beurre Blanc sauce (gfo)
Vegan Shepherds Pie
onion, celery, leeks, carrots, courgettes, chestnut mushrooms,
garlic and puy lentils, topped with Maris Piper mashed potatoes (ve)
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Traditional Christmas Pudding
with brandy sauce (ve)
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Chocolate Brownie ‘ \ ' YA \\
with vanilla ice cream (veo) : :

Tarte Au Citron
a tangy lemon tart with blueberry compote
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3 Course Meal and DJ - £42.50 per person-
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