« PARTY NIGHTS MENU

STARTERS

. HOMEMADE TOMATO & ROASTED RED PEPPER SOUP
Sourdough roll

CHICKEN LIVER, BRANDY & CRANBERRY PATE

Toasted sourdough, spicy tomato chutney, pea shoots

PEA & POTATO CROQUETTES

Homemade tartare sauce, pea shoots

MAINS

o ROAST TURKEY
Pigs in blanket, sage & onion stufling & red wine jus

PAN FRIED SALMON FILLET

Lemon butter sauce

VEGETABLE WELLINGTON
Vegetarian gravy

All mains above served with creamy mash potato, roast potatoes, honey roasted parsnips, sprouts & red cabbage.

. XMAS PUDDING /

Redcurrants, brandy sauce

CHEESECAKE OF THE DAY

Raspberry coulis, lakes ice cream

FLOURLESS CHOCOLATE-TORTE /
Double cream; shortbread crum ,
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Food Allergzes an: }ntolemnces If you have any concerns relating to th llergens detailed below please pealkto_ou >
priorto ordering: Celery, Cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, 1 /
" nuts, peanuts, sesame seeds, S@Ja sulphur dioxide (sulphites).
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T: 01768 862696 | info@thegeorgehotelpenrith.co.uk | www.thegeorgehotelpenrith.co.uk



