CHRISTMAS PARTY

MENU
Olwens

Homemade parsnip and celeriac soup RESTAU RANT & BAR

with a warm bread roll and butter (GFA) (V)

Poached salmon, dill and cream cheese pate with pickled

vegetables, horseradish cream and toasted ciabatta bread

(GFA) wens
Grilled slice of bury black pudding with a ham hock and RESTAURANT & BAR

potato rosti with crispy onions and English

. I—e G
mustard mayonnaise ISTMAS
Parsnip and potato hash browns with tomato salsa, parsnip B
crisps and rocket (V) (VE) G .
THE PARTY MENU IS AVAILABLE FROM Nus
12PM ALL DAY EVERY DAY FROM ol

23RD NOV TO THE 23RD DECEMBER

Roast Lancashire Turkey with roast potatoes,

‘pig in blanket!, sage and onion stuffing, carrot and swede, THE XIVIAS DAY MENU CAN BE BOOKED
sprouts and turkey gravy (GFA) BETWEEN 12 AND 2PM ON XMAS DAY
Char-Grilled pork loin steak with champ mash, roasted 2 o 2 6
carrots, crackling and a cider and whole grain mustard sauce 17 e
(GFA) FESTIVE OPENING HOURS
Creamy wild mushroom and leek orzo pasta WE WILE BE CLOSED ON BOXING DAY,
with flakes of smoked haddock and a poached egg AND THE 1ST 72ND§ANUARY
Roasted butternut squash gnocchi with sun dried tomatoes, ':. ' = P N : A .
crispy sage leaves and garlic croutons (V) (VE) WE WIEE EiE(OPEKN"AS USUAL QN s x 0] 706 82] 821
‘. 3RD JANUARY R hi
o ' 4 OwensromeOttom@ng”I.Com
Homemade Sticky toffee pudding with toffee sauce i o ) . UG M s .
and vanilla ice cream (V) . =Y ‘ r oA E g N\, y - ] O ROIlWQy Sfreef
Baked chocolate orange cake with mandarin orange ice L W R, " <l SN\ S | ot s ‘
cream, orange zest and raspberries (GF) (V) R k £ . N 4 : ROmeOttom_
Two scoops of white chocolate and cranberry ice cream :,i 1V .—3 . | - 1 iy -,'., g B BLO ; QAI_
(V) (GFA) \ L - X 2 W it
Available from 12pm : 5 " >
Monday 23rd November to Wednesday 23rd December A
£10 deposit per person | £32 per person . W N
(V) Vegetarian, (VE) Vegan, (GF) Gluten Free, (GFA) Gluten Free available 15 { & . 3 .
Allergen lists are available upon request n — o) 1 A {ig ' A T | -
1) . ol R Y O * ¥
* - . * * g o .



sfl ISTMAS DAY
ENU

Homemade celery & stilton soup with a warm bread roll
(GFA) (V)

Trio of seafood - Jumbo prawn cocktail with marie rose sauce,
battered haddock goujons with tartare sauce, slices of our
house cured salmon

Ham hock and chorizo bake with chive cheese sauce, melted
cheese, crispy onions and toasted ciabatta bread

Homemade hummus with burrata, pine nuts and pesto dressed
cherry tomatoes and toasted garlic ciabatta slices (GFA) (V)

Roast Lancashire Turkey with roast potatoes, ‘pig in blanket’
sage and onion stuffing, carrot and swede, sprouts and turkey
gravy (GFA)

Char-grilled fillet steak with crispy layered potatoes, grilled
tomato, baked portobello mushroom filled with pate and
bread crumbs and with peppercorn sauce (GFA)

Pan-fried fillet of sea-bass with Parmenter potatoes, roasted

winter vegetables and pesto dressing (GFA)

(GFA) (V) (VE)

Homemade sticky toffee pudding with toffee sauce and vanilla
ice cream (V)

Vanilla pannacotta with roasted figs macerated, strawberries
and a shortbread crumb (V)

Two scoops of white chocolate and cranberry ice cream (GFA)
(V)

Served between 12pm and 2pm
£20 deposit pp, full payment by 10th December
£95 adults | £45 children

(V) Vegetarian, (VE) Vegan, (GF) Gluten Free, (GFA) Gluten Free available

Allergen lists are available upon request

CHRISTMAS MENU

CONTACT NO

CELERY & STILTON SOUP

TRIO OF SEAFOOD

HAM HOCK & CHORIZO BAKE

HUMMUS WITH BURRATA

ROAST LANCASHIRE TURKEY

FILLET STEAK COOKED (R) (MR) (M) (MW) (WD)

SEA-BASS FILLET

VEGETARIAN/VEGAN OPTION

HOMEMADE STICKY TOFFEE PUDDING
VANIEEA PANNACOTTA

ICE CREAM

CONTACT NO

PARSNIP AND CELERIAC SOUP
POACHED SALIVION .

HAM HOCK & BLACK PUDDING

HASH BROWN

ROAST LANCASHIRE TURKEY
PORK LOIN STEAK

MUSHROOM/LEEK ORZO PASTA

BUTTERNUT SQUASH GNOCCHI

HOMEMADE STICKY TOFFEE PUDDING
CHOCOLATE ORANGE CAKE

ICE CREAM ..




