
To start ...
Cauliflower Cheese & Ham Soup (GF) (VA)

served with a bread roll & butter
Smoked Salmon Ravioli

in a butter sauce with shallots, diced peppers, fresh herbs, finished with parmesan shavings,
 served with garlic ciabatta slices
Mushroom Crumble (V) (GFA)

Button mushrooms in a creamy stilton and brandy sauce, topped with a butter rich herb breadcrumb
Marinated Chicken & Chorizo Skewers (GF)

served on a bed of crisp lettuce finished with a chipotle mayo
For mains ...

Traditional Roast Turkey (GFA)
served with seasonal vegetables, roast potatoes, pigs in blankets, cranberry stuffing and lashings of gravy

Stuffed Chicken (GF)
filled with roasted red peppers and red pesto, topped with a creamy white wine, feta and spinach sauce 

with diced herb potatoes and seasonal vegetable
Pan Fried Seabass (GFA)

served on a spring onion, pea & chive potato cake with long stem broccoli 
and finished with a lemon butter sauce

Chickpea & Sweet Potato Loaf (V,VEA)
served with seasonal vegetables, roast potatoes, cranberry stuffing and lashings of gravy

To finish ...
Christmas Pudding (V) (VEA) 

with Brandy Sauce or Custard
Limoncello Tiramisu (V) 

served with a lemon drizzle Eton mess
Black Forest Dessert (V) (VEA) (GF)

served with a cherry compote & raspberry sorbet
Sticky Toffee Pudding Cheesecake (V) 

served with a Millionaire Caramel Shortbread Ice Cream 

The Yew Tree
Christmas Fayre Menu 

2 Cour se s  £20.99
3 Cour se s  £25.99

DEPOSIT  OF £10 PER PERSON
48 HRS ADVANCED NOTICE  REQUIREDAvailable from 30th November to 24th December 

 (V) = VEGETARIAN    (VA) = VEGETARIAN AVAILABLE  (VE) = VEGAN  
(VEA) = VEGAN OPTION AVAILABLE   

(GF) = GLUTEN FREE (GFA) = GLUTEN FREE AVAILABLE


