 The Old Spot *

Christmas Menu 2006

Lunch and evening bookings taken for the 1st to 22nd December 2006

£18.25 per person

Starters Desserts

SHTHED GDOSE BREAST AMDVERISDN BALLONTINE SALAL WHITE CHOCOLATE CHEESECAKE
Served on 2 bead of mived leaves with 2 Porf wine dressing,
BREAD AND BUTTER PLIDDING WiTH DOUBLE CHEAM CUSTARD

SOUP OF THE WY
SOFT FRUNT PAVLOVA
MOZTARELLA, SMOKED SALMON AND ROASTED CHILLE SALAD
Served with 4 ginger and Mme dressing CHOCOILATE BEROWMIE WITH LOCAL YANILLA KE CREAM
HARED PEAR, WALRUT AND STILTOM TARTLEY (HEESE AND BISCLITS
HOMEMADE PATE CHRISTMAS PUDDING
Simoity Chicken fiver pale, biesded willh Braady & cream.

COFFEE AND SWEETMEATS

Main Courses

ROAST GLOUESTERSHIRE TURKEY
Served wilh alf the trimmimgs.

ROAST BEEF
Served with Yorkshie pudding,

CONFIT OF OLD SPOT BELLY PORK
Served with Caramelised onions and Piguant plum saove.

BAKED FILLET OF HADODCK
Wrapped do smoked bacon and savey calbage
served with @ green lendil Beurre Slave.

WINTER VEGETAELE AMD BEAN EAKE . i
i Loy The OW Spol

HONEY AND LEMON GLATED CHICKEN R
Goufons of covm fed Chicken paniried with neeet Dursley
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