THE CALLEVA ARMS

ChnisTray e

2 Course £25 3 Course £30

HAM HOCK & PEA TERRINE (GFA)
Caramalised onion chutney with toasted ciabatta

MUSHROOMS IN A CREAMY TARRAGON SAUCE (VE/GFA) ®
. on toasted sourdough ° ® -
SMOKED SALMON (GFA) > a
A with beetroot horseradish creme fraiche and crostini & 4
e . {

STUFFED TURKEY PARCEL (GFA)
stuffed turkey wrapped in bacon served with roasted potatoes, pigs in blankets, sprouts,
carrot, parsnip and gravy
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FESTIVE BURGER (GFA)
beef burger with bubble & squeak, pigs in blankets, cranberry sauce with rosemary fries
and a gravy dipping pot

® BEETROOT WELLINGTON (VE)
" ® served with roast potatoes, carrot, parsnip, sprouts and gravy
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CHRISTMAS PUDDING (GF/VE)
with brandy sauce

STICKY TOFFEE PUDDING (GF)
with toffee sauce and vanilla custard
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CHOCOLATE ORANGE BRIOCHE BREAD AND BUTTER PUDDING
with vanilla ice cream

LEMON PAVLOVA CHEESECAKE
with berry compote

GFA - GLUTEN FREE AVAILABLE / VE - VEGAN

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES
p E‘ WE TAKE ALLERGENS VERY SERIOUSLY AND WHILE EVERY PRECAUTION IS TAKEN TO MINIMISE CROSS CONTAMINATION,

WE CANNOT GUARANTEE ANY DISH IS ALLERGEN FREE.
. AN OPTIONAL 10% SERVICE CHARGE IS ADDED TO ALL OF OUR RESTAURANT TABLES - 100% GOES TO THE CALLEVA TEAM
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	Christmas Menu
	2 Course £25        3 Course £30
	Starters
	HAM HOCK & PEA TERRINE (GFA)
	Caramalised onion chutney with toasted ciabatta

	MUSHROOMS IN A CREAMY TARRAGON SAUCE (VE/GFA)
	on toasted sourdough
	SMOKED SALMON (GFA)
	with beetroot horseradish creme fraiche and crostini



	Main Courses
	STUFFED TURKEY PARCEL (GFA)
	stuffed turkey wrapped in bacon served with roasted potatoes, pigs in blankets, sprouts, carrot, parsnip and gravy
	FESTIVE BURGER (GFA)
	beef burger with bubble & squeak, pigs in blankets, cranberry sauce with rosemary fries and a gravy dipping pot


	BEETROOT WELLINGTON (VE)
	served with roast potatoes, carrot, parsnip, sprouts and gravy


	Desserts
	CHRISTMAS PUDDING (GF/VE)
	with brandy sauce

	STICKY TOFFEE PUDDING (GF)
	with toffee sauce and vanilla custard

	CHOCOLATE ORANGE BRIOCHE BREAD AND BUTTER PUDDING
	with vanilla ice cream

	LEMON PAVLOVA CHEESECAKE
	with berry compote




