THE GOLF HOTEL
*FESTIVE MENU
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ROASTED RED PEPPER & LENTIL SOUP
- Freshly-baked farmhouse bread, topped with garlic croutons

PRESSED HAM HOCK TERRINE
Crispy soft poached egg, toasted bread, baby leaf salad & fig chutney

PRAWN & CRAYFISH COCKTAIL
Sun-blushed tomato, lemon & farmhouse bread

SMOKED HADDOCK FISHCAKE
On a bed of creamed leeks with balsamic reduction

AA

ROAST CUMBRIAN TURKEY
Cumberland sausage, cranberry & chestnut stuffing, pigs in blankets & traditional accompaniments

FEATHERBLADE BEEF BOURGUIGNON
Slow-cooked beef featherblade in a red wine & mushroom jus with creamed champ mash & cavolo nero crisps

PAN-SEARED SALMON FILLET
On crushed garlic potatoes with honey & balsamic-glazed Brussel sprouts and a lobster cream sauce

PORK TENDERLOIN MEDALLIONS
Served on whole-grain mustard mash with honey-glazed carrots and a wild mushroom & brandy cream sauce

CRANBERRY, MIXED NUT & ROASTED VEGETABLE WELLINGTON
Served with roast potatoes, seasonal accompaniments & vegan gravy

RASPBERRY & VANILLA VACHERIN Q

G &
TRADITIONAL CHRISTMAS PUDDING G v
With brandy sauce ' y

CARAMAC TOFFEE CHEESECAKE
Vanilla ice-cream & walnuts

ORANGE & GINGER SPONGE PUDDING

Custard & Grand Marnier syrup A\

)\
ONE COURSE £17.50
TWO COURSE £23.50
THREE COURSE £28.50

N
TEA, COFFEE, MINCE PIES & PETIT FOURS +£3.50 / y




N\ THE GOLF HOTEL
*BOOKING FORM

CONTACT DETAILS

“GROUP/COMPANY

ADDRESS

TELEPHONE EMAIL

NO. OF GUESTS: DATE: TIME:

< PRE-ORDER

SOUP X

TERRINE

COCKTAIL

FISHCAKE

TURKEY X

BEEF

SALMON

PORK

WELLINGTON

VACHERIN

XMAS PUDDING

CHEESECAKE

SPONGE

THE GOLF HOTEL
4 CRIFFEL STREET

SILLOTH-ON-SOLWAY
CA7 4AB

TEL: 01697331438




