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25th November - 23rd December

Traditional prawn & smoked salmon cocktail
served with granary bread and butter

Apple, squash & cinnamon soup
served with granary bread and butter (VG)

Duck liver paté with orange & Cognac liquor
served with wholemeal toast and caramelised red onion chutney

Baked camembert
served with a warm baguette and apple and real ale chutney

Roast turkey breast

well stocked gravy, roast potatoes & Christmas trimmings

Rare roast topside of beef
well stocked gravy, roast potatoes & Christmas trimmings

Salmon fillet
served with a white wine & chive sauce, buttered new potatoes
& fresh vegetables

Festive burger, 8oz beef patty, melted brie & pigs in blankets
served with salsa, salad & chunky chips

Chestnut mushroom & tarragon gnocchi (V)

QW

Traditional Christmas pudding, served with brandy custard

Raspberry & gin cheesecake (GF)(VG)
served with pouring cream or Marshfield vegan vanilla ice cream

Coffee & Ameretto slice, served with pouring cream
Festive cheese board (£2 supplement)
O gp .
Tea or Coffee & Mini Mince Pies

A number of these dishes can be served gluten free or vegan on request.
Please advise of any specific dietary requirements when submitting your pre order
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Pre-Order Form

Starter Main Dessert
Name
Camem- .| Xmas | Cheese |Ameretto| Cheese
Prawn | Soup Pate bert Turkey | Beef | Salmon | Burger | Gnocchi Pudding | Cake Slice Board

Tel: 01454 312006 Email: thedoginnoldsodbury@gmail.com Website: www.the-dog-inn.co.uk




