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A CHRISTMAS CELEBRATIONS

J B —— Festive Menu at Cavell’'s Bar & Cate —

T Two Courses: £24.99 | Three Courses: £28.99
i

STARTERS ——

Roasted Tomato Garlic Mushrooms Seafood Cocktail
& Basil Soup

A soothing winter classic, crafted from
slow-roasted tomatoes, fragrant fresh basil,
and a delicate hint of garlic. Served piping
hot with a thick slice of rustic bread—perfect

for dipping and warming the soul.
e MEAING ———

Oven-Baked Salmon Fillet Roast Turkey Dinner Carrot Wellington with

Oven-baked to tender perfection, this Tender hand-carved turkey served with SplCEd Marmalade
salmon fillet is adorned with tart cranberries, ~ golden roast potatoes, creamy mashed A hearty and elegant Wellington filled with
fragrant parsley, a touch of garlic, and a potato, roasted parsnips, sage stuffing, roasted carrots, chestnuts, spinach 'ﬂ"'dl herbs,
bright squeeze of zesty lemon. Served and seasonal vegetables, rich gravy, and a encased in golden, flaky puff pastry. Served

alongside succulent buttered greens classic side of cranberry sauce. with spiced |3armala§le. ""E‘F‘ﬁ”“ft] vegetables
and baby new potatoes. 2ui [UASIRE PULALTES,

A medley of wild mushrooms gently Succulent prawns, mussels and tender
simmered in a rich, garlicky cream sauce, squid served on crisp iceberg lettuce,
served with gﬂlden toasted ciabatta for dressed with a classic creamy Marie Rose
dipping and delight. sauce and finished with a fresh squeeze
of lemon.

FESTIVE SIDES — £3.50 each

e Cauliflower Cheese | * Pigs in Blankets (6x) | o Yorkshire Puddings (2x)
| |

DESSERTS

Winter Crumble Warm Chocolate Cream-Filled

A comforting winter warmer, Fondant Profiteroles

bursting with tender apples and : :
juicy gbl achbariiis b eﬁgath i Crafted in Italy, these authentic Light and delicate chocolate cream

gold;:n Honce mads camble: Italian chocolate fondants feature ‘i‘hﬂ%lx bUﬂff: generously filled with %
Finished with a sprinkle of warm, gooey centres that ooze s e 0
‘ 1»’ demerara sugar and a drizzle of velvety chocolate with every bite. perfectly paired with a warm drizzle

golden syrup. of rich chocolate sauce.

Why not finish your meal with Tea or Cﬂﬁee and Mince Pie - £3.50 per person

—— CHRISTMAS MENU MUST BE BOOKED IN ADVANCE «—
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