New Inn

CHRISTMAS DAY SUNDAY 25t DECEMBER 2011

4 COURSE FESTIVE MENU

STARTERS
Game Terrine served with a quince compote and toasted brioche

Christmas Melon (v)
Chilled Cantaloupe melon in ruby port served with fresh berries

Lobster & Crayfish Soup finished with brandy and creme fraiche
Venison Carpaccio with roquette and two beetroot salad

SORBET
Refreshing Champagne Sorbet

MAIN COURSES

Traditional Roast Turkey with chestnut stuffing, chipolata, turkey jus and a
port and cranberry sauce

Mushroom Wellington (v)

Roasted portobello mushrooms, savoy cabbage and a creamy Brie centre all
wrapped in a light butter puff pastry, wild mushroom sauce

Fillet of Beef with a port and Stilton sauce

Seared Halibut Fillet with a mussel, clam and saffron sauce

All the above are served with fresh seasonal vegetables and roast potatoes

DESSERTS
Pear Creme Brulee with vanilla shortbread

Traditional Christmas Pudding with brandy sauce
Apple Tarte Tatin with homemade Calvados ice cream
Chocolate Tart with Bailey’s cream

TEA OR COFFEE AND MINCE PIES

For reservations please telephone 01189 723115
£67.95 per person. Deposit of £20.00 per person (Non-Refundable)

The New Inn, Chalkhouse Green Road, Kidmore End, Nr Reading RG4 9AU
T: 01189 723115 E: info@thenewinnkidmoreend.co.uk



