Vs

BEGELLY ARMS

HOTEL, RESTAURANT & BAR

Christmas Menu

1course £21.00 | 2 course £28.00 | 3 course £35.00

Starters

Homemade vegetable soup - serves with fresh bread roll and butter (GF)
Festive chicken bites - topped with cranberry, bacon and cheddar cheese
Halloumi fries - With tomato chutney and rocket lettuce (V)
Crispy tofu bites - With sweet & sour dip

Popcorn cockles - With lemon tartare sauce

Mains
Roast turkey - with homemade stuffing (GF)
Roast beef - with yorkshire pudding (GF)
Salmon fillet - topped with white wine & leek sauce, served with boiled potatoes &

vegetables (GF)

Quorn roast - seasoned meat free roast served with vegetables
and finished with vegetarian gravy (V) (GF)

Vegan beetroot wellington - Beetroot, onion and soya mince in herbs and spices
and wrapped in puff pastry

Desserts

Classic Christmas pudding with brandy sauce
Mandarin cheesecake (GF)
Chocholate fudge cake (GF)

Apple & cinnnamon samosas
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Christmas party order sheet

1. Soup 1. Turkey 1. Christmas pudding
2. Chicken bites 2. Beef 2. Mandarin cheesecake
3. Halloumi fries 3. Salmon 3. Choc Fudge cake
4, Tofu bitea 4, Quorn roast 4. Samosa
5. Cockles 5. Beetroot wellington
Name Starters Main Dessert Allergies
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