The 1BBarn Owl
Christmas

Starters m ‘it

Home Made Thai Style Fish Cabes accompanied by o Lime & Chlli Mayo
Soked Salmon and Prawn Tian with Cmmmda[wmmd@1 ressing

Homenade Chicken Liver & Bacon Darfuit with Chargrilled Ciabatta and an Apple and Cider Chituey
Home Made Soup of the Day

WMlain Course

Sea Bass Lillets with Cray Fish Tails and a Black Olive and Basil Salsa
Roast Turkey and all the trimmings
Roast Striploin - A Traditional Roast Beef Dinner with all the trimmings
Lillet of Chicken with Apricot Stuffing finished with a Brandy and Cream Sauce
Lamb Rump with a Dort and Thyme rveduction and a potato Rost:
Vintage Cheddar & Leek frittata (v)

Dessert
Traditional Christmas Dudding with Brandy Sauce
Distachio and White Chocolate Varfait
[ndividual Luxury Arctic Roll
Chester Die - Butter sweet pastry with Lemon Weringue and Doached Rhubarb

A selection of Cheese and Biscuits
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Coffee & Mlince Dies

- T

FO’M,’I/‘ @OM’I/‘SES

£10.05
Mlenu vailable | st Dec - 244t Dec 201 |
www. thebarnowlinn.co.ulk Tel: O102 3-7823020)
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