A7
theCrown

COUNTRY PUB AND KITCHEN °

01494 /783910
thecrownleyhill@gmail.com

FROM 1-30 DECEMBER
£24.50 PER PERSON Pa/ag M(M/W/
Qo

\Qarm duck breast salad with a celerac puree, pea shoots and a Port reduction.
\Qlld mushrooms 1 a marsala sauce, served on rustic toast.
Gravadlax - Swedish style cured salmon, served with a sweet mustard and dull sauce and a shot of vodka.
Pan hred wer and bacon on rustic toast with a red wine sauce.

Chestnut soup g’armslle(l Wlth Chunk}l tllyme croutons, Parsley, nutmeg’ and soure(l crean.

Moiws Counses
Stlton stutted mushrooms with a Cranl)erry and orang’e relish and a mmxed leal salad.

(Roast turkey ser\f%d with roast Potatoes, ‘l’)lgs m blanket, ]Jrussel sProuts, roast root \f%g’etables, stuﬂ{ng‘ and g’ra\f‘y.
Cmnamon and sherry g’la%ed ham serv‘é(l with bubble an(l squeak Cakes, 1root \fég’etables an(l a sweet Plum sauce.
Grlled rll)-eye steak served with dauphmms Potatoes, g’reen beans, g’lazed carrots and a peppercorn sauce.
Vemson stew with button omons and mushrooms, served with creamy mashed Potatoes and root \f%g’etal)les.
Pan ﬁ‘led salmon Hllet ser\%(]. Wltl] I)otato rostt, g‘reen beans ancl a (:reamy (].111 an(l I)arsley sauce.

Roast carrot and thyme risotto with toasted caraWay seeds, topped with soured cream.

(T

Chrstmas Puddmg served with l)randy sauce.
‘Mulled vine and cherry trifle with fresh cream and toasted nuts.
Chocolate fondant served with vamlla e cream.
Rum and rawsin bread and butter Pu(l(lmg‘ with rum sauce.
TLemon Posset served with wnter berries and shortbread.

SL(]_G‘ 01‘(161‘5 £3.00
Brussel s])routs and bacon, brased red Cabbag’e,

carrot and Parsmp mash, ])lg’s m l)lankets, roast Potatoes, g’reen V%g’etables.

Orders must be confirmed 3 days in advance. Please advise us of any allergies.
We are open on Christmas day for drinks only between 12pm and 2.30pm.
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