FESTIVE MENU

Served from 12 midday, see page 2 for special afternoon offer

STARTERS
Prawn and smoked salmon cocktail

£5.95

Gourmet leaves topped with prawns, smoked salmon, half cherry
tomato, lime wedge and a marie rose sauce, accompanied with brown
bread and butter.

Spiced butternut squash soup (V) (GF*)

£5.25

Butternut squash soup served topped with croutons, fresh parsley,
cream and crusty bread.

Creamy Stilton mushrooms on garlic
ciabatta (V) (GF*)

£4.95

Button mushrooms in a rich Stilton sauce served on toasted
garlic bread.

MAINS
Roast turkey with all the trimmings (GF*)

£11.95

Fresh turkey breast with pork and chestnut stuffing, pig in blanket,
roasted carrots, parsnips, button sprouts, home roasted potatoes
and a pot of gravy.

Red pesto crumbed salmon fillet

£14.95

Served on a sun dried tomato, chive and lemon sauce with sautéed
baby potatoes, red onion and green vegetables.

Sweet potato and red onion tart (Ve) (GF)

£11.95

Glazed and home-baked with polenta pastry and a seeded crust.
Served with roasted carrots, parsnips, button sprouts and roast
potatoes, dressed in a tomato and basil sauce.

DESSERTS
Rich Christmas pudding with brandy
sauce (V) (GF*)

£4.95

A traditional wedge of luxury Christmas pudding served with a
rich brandy sauce topped with toasted flaked almonds.

Chocolate orange tiramisu (V)

£3.95

Coffee soaked sponge with chocolate sauce, layered with whipped
cream and orange slices, finished with a chocolate dusting.

Meringue roulade with winter berries (V)

£3.95

Crunchy white chocolate meringue filled with cream and topped
with tangy winter berries.

White chocolate cookie crumble cheesecake (V)

£3.95

Creamy vanilla cheesecake topped with chocolate cookie pieces,
toffee sauce and ginger flavoured icing sugar.

(Ve) Vegan (V) Vegetarian (GF) Gluten Free (GF*) Gluten Free substitutes available on request

Book now

FESTIVE MENU
2 courses £14.95 3 courses £17.95

Offer available from 2pm, please book by contacting your
local Notcutts restaurant

