The Ship Inn
2019 Christmas MHenu

Soup of the Day

Chef’s Chicken Liver Paté with Fig Chutney

Served with Toasted Brioche.

Smoked Haddock & Ham Hock Gratin

Served with Toasted Brioche.

Grilled Goat’s Cheese with Clementine & Cranberry Compote
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Roast Breast of Turkey
Served with Sausagemeat, Chestnut and Apple Stuffing, Pigs in Blankets, Skirlie, Roast Potatoes,
Boiled Potatoes, Brussels Sprouts and Honey Roasted Parsnips and Carrots.

Braised Featherblade of Beef with Yorkshire Pudding

Served with a Rosemary Red Wine Jus, Roast Potatoes,
Boiled Potatoes, Brussels Sprouts and Honey Roasted Parsnips and Carrots.

Pan-Roasted Sea Trout
Served with Shrimp, Apple & Fennel Fricassée and Baby New Potatoes.

Wild Mushroom, Tarragon & Roasted Chestnut Wellington
Served with Roast Potatoes, Boiled Potatoes, Brussels Sprouts
and Honey Roasted Parsnips and Carrots.
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Traditional Christmas Pudding with Brandy Créme Anglaise

Salted Caramel Cheesecake

On a Praline Base with Bailey’s Drizzle.
E. Giulianotti Mixed Ices (2 Scoops)
N —
Coffee or Tea with Mints
3 Courses for £24.95

Available from 2™ © 24" December 2019



