TheVILI.AGE IININ

Christmas Menu

Starters.

Smoked Mackerel Pate, with crusty breads. (gfa)
Garlic Butter Prawns, on a bed of salad leaves. (gf)
Br ie Bites, with a cranberry sauce dip. (v)

Roast Parsnip & Rosemary Soup, with crusty bread,
(gfa, V)

Trio of Festive Bruschetta, Pesto, Tomato, Mushroom &
Tarragon (Vg)

Mains.

Topside Beef, with all the traditional trimmings.
Butter Basted Turkey, with all the traditional trimmings.

Pan Fried Duck, with a red wine & cherry sauce, roasted &
seasonal veg.

Smoked Salmon, potato & fennel bake,
with seasonal veg.

Roasted Red Pepper Gnocchi, with roasted asparagus
& cherry tomato focaccia. (Vg)

Desserts.

Christmas pudding, with brandy sauce

Vanilla & White Choc Cheesecake, @r)

Black Forest Trifle, with choc brownie & cherry kirsch, (GF)
Chocolate Orange Creme Brulee, @G

Spiced Plum Crumble. (vza)

After Dinner.

Cheese & biSCllitS, with a plum chutney. £.6
Tea or Coffee & homemade mince pie, £6

Floater Coffee £4
Alcoholic Floater Coffee £7

(whiskey, rum or baileys)

https://villageinn-liddington.co.uk
Telephone: (01793) 790314

Call or email for
availability / booking.

Bookings must be confirmed
by the 28th November.

The last party booking date is the 2oth December.

2 Course option
£26

Choose from Starter & Main
or Main & Dessert

3 Course option
£32

Starter, Main & Dessert

All bookings will need to supply a
preorder no later than 7 days
prior to the event day.

A deposit of £10 per person to be
paid at time of booking
confirmation.

facebook.com/villageinnliddington
Email: thevillageinn23@gmail.com


https://villageinn-liddington.co.uk

