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tel: 01392 20 90 50
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web: www.theoddfellowsbar.co.uk

A
The Oddfellows Christmas Menu 2011

To start....

Homemade Beetroot Borscht served with a garlic and rosemary biscuit.
Duck liver, cranberry and port pate served with classic Melba toast and red onion marmalade.

Potted, seasonal fish served with a celerac, dill and caper remoulade and Melba toast.

The bit in the middle...

Local free range rolled turkey breast with sausage and sage stuffing, served with pigs in blankets,
seasonal veg, roast potatoes and rich port gravy.

Seasonal local fresh fish served with wilted spinach, sautéed potatoes and rich crab bisque.
Rich venison and winter vegetable casserole served with herbed mash potato and bacon lardons.

The Odd Winter red onion and camembert tart, served with a pumpkin croquette, roasted winter
vegetables, and a garlic cream sauce.

To finish...

Christmas strudel served with brandy cream and a light dusting of festive spice.
Dark chocolate mousse with a layer of orange puree served with handmade short bread.
Plum frangipani tart finished with flaked Almonds and créeme anglaise.

Cheese board, served with a home made gooseberry, fennel and apple chutney and crackers.

£21.00 per person.



Information...

Two Courses £16.50 for Lunch times only (main and dessert).
Three courses £21.00

Pre-bookings only.

As we are using seasonal foods and local where possible, it may be that a menu item may change -
you will be informed of these changes.

£7.00 deposit per head - This 1s to be paid ASAP to secure your booking. Please note:- If a
cheque 1s used to pay the deposit it will be banked when received.

Tables cannot be secured until deposit received.

Menu pre order must be received minimum two weeks i advance of booking.
Deposit put against final bill.

Deposit non refundable for no shows!

Large parties welcome.

We can also send wine and cocktails lists etc so you can pre order wines for the table, cocktails on
arrival or any other requests you may have.

The Speakeasy cocktails bar can be booked for a private function.

Please call us on 01392 20 90 50 to discuss your needs.

Please inform us as early as possible of any specific dietary requirements or allergies so we can
make any changes to dishes that may be needed.

Merry Christmas... and enjoy!



