' 2021 Starters

Honey roasted parsnip soup
with parsnip crisps and crusty bread (v)

Smoked haddock scotch egg
with lemon and garlic aioli
Festive stuffed field mushroom

with blue cheese dressing (v)

Home smoked chicken, bacon, and cashew nut salad
with tarragon mayonnaise dressing

All of our dishes are freshly prepared.

Mains

Bookings for Christmas parties are essential.
Please book and submit Local roast turkey with all the trimmings

your pre order 1 week in advance by emailing with pig in blanket, chestnut stuffing, garlic and thyme roast
potatoes, cranberry sauce, roasted vegetables

enquiries@crosskeysinn. info  (Alternative vegetable nut roast available with vegetarian gravy)

THE CROSS KFYS INN Chargrilled feather steak

Lydford on Fosse, Somerset TATT 7HA with potato, Jerusalem artichoke and celeriac dauphinoise,
4

December 1st until December 23rd winter greens, and a red wine jus

Seafood bouillabaisse
(mussels, prawns, salmon, sea bream)
with saffron potatoes, leeks, and roasted fennel, crusty bread and
homemade rouille

@ Brussel sprout, leek, and potato gratin
' topped with a herb crumb served with parmesan & rocket salad (v)

Venison and beef casserole
with horseradish mash and winter greens

™ ‘ Desserts
Christmas pudding strudel

served with brandy custard
Cranberry and orange meringue pie
with vanilla ice cream
Chocolate and hazelnut frozen parfait
with warm baileys chocolate sauce
and crushed ferrero rocher
Festive cheese board
homemade chutney, Jacob’s cheese biscuits,
celery and grapes

2 courses - £20.00 3 courses £25.50
’ We're pleased to cater for special dietary requirements.

Please let us know if you have any allergies.
Our chefs will advise you of the ingredients
and make changes as needed (o ensure you enjoy your meal.




