hristmas Day
* _* T*ER OF PUMPKIN AND PARSNIP SOUP

topped with parsnip crisp

STARTERS
COURSE GAME PATE
served with a port and cranberry sauce
SMOKED SALMON ROULADE
served with a cuecumber salad
BAKED WOODEN CAMEMBERT
Served with a cranberry and red onion chutney and toasted baguette
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ROAST TURKEY CROWN
served with traditional trimmings and homemade stuffing
ROAST FILLET OF BEEF
served with a mushroom and bourbon sauce
SALMON WELLINGTON
served with asparagus and chive cream sauce
APRICOT AND GOATS CHEESE NUT ROAST
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TRADITIONAL CHRISTMAS PUDDING
served with a courvosior cream
SYMPHONY OF MINI BELGIUM CHOCOLATE D
Served with a trio of sauce and whipped crea
ASSIETTE OF CHEESES
Served with water biscuits and grape chu

SWEET PETIT FOURS AND COFF

£38.95 ph




T —

x* .

Christmas Fayre

CREAMY MUSHROOM SOUP
ser ith ciabatta sticks and butter

* _* DUCK PATE
served a orange and onion marmalade and melba toast

OAK SMOKED SALMON
served with a rocket salad and lemon mayo

GRILLED GOATS CHEESE
on toasted brioche and served on a bacon and balsamic salad
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ROAST TURKEY CROWN
served with tradtional trimmings
SLOW BOILED GAMMON
served with a cider apple sauce
YELLOW FIN SOLE FILLET
filled with crab and scallops served with butter sauce
ROASTED RED PEPPER
filled with rice and topped with mature cheddar and served with a
pimento sauce
00000
TRADITIONAL CHRISTMAS PUDDING
served with brandy sauce or custard

WINTER BERRY CREME BRULEE
served with a short bread biscuit

GIANT PROFITEROLE
served with a duo of chocolate sauce

ASSIETTE OF CHEESE AND BISCUITS
served with celery and beetroot chutney
tea coffee and mince pies

Lunch £12.95 Evening £18.95
(Menu's may vary but will stay of the same
Elm Lea Hotel
Ashby Road Hinckley
LE10 1SP, 01455239254
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