Available at lunchtime and in the evening throughout December
PRE-ORDER ONLY

Starters
King Prawn, Clementine and Avocado Cocktail
Sweet clementines, creamy avocado and tiger prawns with lime, honey and créme
fraiche dressing, seeded bread and butter*

Chestnut, Roasted Butternut Squash and Bramley Apple Soup (VG)*#
A rich, seasonal soup, truffle oil, chopped chestnuts, crusty bread

Roquefort and Griddled Pear Salad
Sweet grilled pear slices, tangy Roquefort cheese, salad leaves, honey dressing

Main Courses
Traditional Roast Turkey
Roast turkey breast served with sausagemeat and apple stuffing, pigs in blankets,
medley of winter vegetables, roast potatoes and parsnips and cranberry sauce with a rich
white wine gravy

Gammon Steak with Fresh Pineapple (GF)
Pan-seared, D-cut gammon steak with roasted fresh pineapple ring, French fries, roasted
cherry tomatoes and buttered petits pois

Smoky Fish Pie with King Prawns
A creamy dill and lemon flavoured sauce with smoked mackerel, smoked haddock, king
prawns and peas, topped with mash and sprinkled with cheddar and mozzarella, served
with seasonal winter greens

Mushroom Bourguignon (VG)#
Gourmet mixed mushrooms flavoured with garlic and thyme casseroled with vegan red
wine, served with crispy fries and winter greens

Desserts
Traditional Christmas Pudding+
A slice of homemade Christmas pudding served with brandy butter, and luxury vanilla ice
cream.

Clementine “Tiramisu”(V)
Sponge fingers, Cointreau, mascarpone, amaretto and cream layered with clementine
slices, served cold

Red Velvet Brownie (V)
Festive red, rich and fudgy brownie, swirled with a tangy cheesecake filling, served with
chocolate sauce and triple chocolate ice cream

Cheeseboard*
Chef’s selection of cheeses served with crackers, celery, apple and homemade chutney

Any 2 courses £24, 3 courses £28
www.thecrownks.co.uk

Key: (VG) Vegan, (V) Vegetarian, (GF) Gluten Free, *GF bread/Biscuits available, #Dairy Free,
+Vegetarian, Gluten free, Nut free on request
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