Wuthering Heights Inn
IFestive Menu

3 Parsnip and Coconut soup. (ve)
# Prawn and Scallops in a lobster cream sauce. (£1 supp)
# Prosciutto wrapped Baked Brie with redcurrant jelly.
‘# Mushrooms in a creamy Marsala sauce on toasted
sourdough. (v)
# Roast Turkey with roast potatoes and parsnips, carrot &
swede mash, pigs in blankets and chestnut & cranberry
stuffing.
# Stuffed Pork Tenderloin with gratin potato and red wine
gravy.
# Chestnut, Fig and Cranberry Nut Loaf with mashed potatoes
and Madeira sauce. (ve)
# Salmon and Leck en croute with baby potatoes.
All served with seasonal vegetables.
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# Christmas Pudding* or Sticky Toffee
Pudding with brandy cream.
# Tarte au Chocolate* with créme
anglais.
# Raspberry and Limoncello
Semifreddo.
# Vegan Raspberry & Gin
Cheesecake. (ve)
3 British Cheese and Biscuits.

§ ;’i * 2 courses £24.50
£, X # 3 courses £29.00

*
b S

- # A All avsilable gluten free unless * # (ve) vegan on request
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