
Vegan Eton Mess (Vg)

Christmas Pudding served with Brandy Sauce
Black Forest Trifle

DESSERTS

Roast Turkey served with all the Trimmings

Home Baked Ham and Parsley Sauce served 
with all the Trimmings

Squash and Chestnut Wellington  (Vg)

MAIN DISHES

All served wtih roast & creamed potatoes, seasonal veg,
sausagemeat apricot and cranberry stuffing, pigs in blankets

MENU Christmas 
STARTERS

Parsnip and Truffle Oil Soup served with a
Herb Crouton (Vg)

Garlic Mushrooms served with Pesto Crostini (Vg)

Chicken Liver Parfait served with Chutney
and Toasted Brioche

TWO COURSE £23.95 | THREE COURSE £28.95

CALL 07887 477116 TO BOOK

Plus Coffee or Tea & Mint

 25TH NOVEMBER - 22ND DECEMBER

UPPER DENBIGH RD, SAINT ASAPH LL17 0RS


