/K 5 tarters
Mozzare[[a &7 Vegetable Tartlets, topped with pesto e served with ruby chard (V)

- \}[omemac[e Soup of the day, served with crusty bread (V'E) (GFO)
Stuffed Pepper with Rice and Smoked MacKerel topped with cheddar cheese,
served with salad garnish (GFO)
Shredded Duck leg wrapped in lettuce leaves with a lime, soy and mint dressing

topped with pomegranate (GFO)

Mains
Roast Turkey served with roast potatoes, pigs in blanKets, pork e chestnut stuffing,
honey parsnips, vegetables and meat gravy - a party minimum of 4 people is

required to order this dish (GFO)

Lamb, Potato ¢ Vegetable Casserole topped with fresh mint ¢ crusty bread (GFO)

Spinach ¢ Roast Pumpkin Risotto topped with Stilton e Rocket (V) (GFO)
Roasted Salmon Fillet served with crushed new potatoes ¢ fresh vegetables topped
with a white wine, cream ¢ dill sauce (GFO)

Roasted Broccoli, Lentil ¢r Garden Pea Salad with Almond Pesto ¢ ChicKpeas (V'E)

(GFO)

‘Desserts
Christmas Pudding with Brandy Sauce
Black Forest Gateau topped with Cherries, served with double cream
Gingerbread, Caramel ¢ Pear Irifle, topped with Gingerbread biscuits
TIrio of Ice Cream (GFO)
Cheese Board Selection of Mature Cheddar, Goats Cheese, Baby Brie ¢ Stilton,
served with Beetroot ¢r Apple Chutney, Celery ¢ CracKers (£3 surplus)

From the 1st to the 24th December.

Black Buoy Inn, Wivenhoe Bl%@}qy

To booK ring 01206 822425




