v : g AT T BT P S AL TOWE i A FST nwmunﬂ:‘\¥ f .
% . KIDSCHRlSTMAS MENU DR
? ° . ‘ 3 COURSES | £35 PER PERSON | UNDER 12 5 5
o : “-. v.- 3

g s s *J'Imuv- L!.:snm;‘nn’ BTSSR AT RENY T R TY 2 — ar ow i : X :
° . o il : s G
B o Y - . ®° . .
)

}L

;: . A Y : :
3 . : H .
ey i i
3 P & .t
F . . *
H X H é
X & . 3
: N el O® = ¢ 1
e oo E Prawn Cocktail ¢ ..: : s
Baby Gem, Marie Rose, ¢ 2” . x. :
‘)( e Brown Bread & Butter ¥ B o i
: % , s s s ;}:,,. : T
< SN & Ham Hock & Leek Terrine ™% & e § %’?,} )
SEER : : Sticky Fig Chutney, SRR - 3
f'_’l}_! Toasted Sourdough b5 Ol

Lentil Dal Pakoras
Apple & Mint Chutney, Tamarind &

Roast Turkey Pigs In Blankets,
Stuffing, Roast Potatoes

Pan Seared Cod Fillet Spinach,
Creamed Potatoes, Lemon Butter @

Root Vegetable & Cranberry Bake
Vegan Gravy &

Chicken & Tarragon Pie Chicken Gravy

All served with vegetables & potatoes

Christmas Pudding Homemade Custard

Warm Chocolate Cake Salted Caramel Fudge Sauce,
Mulled Cherries, Caramel & Sea Salt Ice Cream @

A Selection of Fine Yorkshire Cheese’s
Crackers, Bramley Apple Chutney, Grapes & Celery

Clementine Posset Orange Curd, Almond Biscuit

www.thepunchbowln’iartdncumgrafton.com



