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M
erry Christmas from our team!

S TAR T E R
Chicken Liver  Pate  

Served  w i t h  Red  On ion  Chu tney  &  F re sh  Toas t

Leek and Potato  Soup (V)  (G)
Served  w i t h  B read  &  Bu t t e r  

Battered Cajun Chicken and Breaded Brie  Wedges  Duo  
Served  w i t h  Swee t  Ch i l l i  S auce  and  Cranbe r r y  Sauce  

Creamy St i l ton Mushrooms (V)  (G)  
F re sh  Mush rooms  Cooked  i n  a  C reamy  Wine  &  S t i l t on  Sauce ,  Se r ved  w i t h  B read  and  Bu t t e r

Smoked Salmon and Prawn Salad  (G)

THE PLOUGH INN, STOKE LACY’S

Christmas  Menu

MA I N

D E S S E R T

Roast  Turkey Crown 
Served  w i t h  P i g s  i n  B l a nke t s ,  Roas t  Po t a toes ,  S t u f f i n g ,  a  Se l ec t i on  o f  s e a sona l  Vege t ab l e s ,  a nd  a  R i ch  

Home-made  Gravy
Chicken Breast  Stuf fed  with  Bacon,  Brie ,  and Cranberry (G)

Served  w i t h  Wh i te  Wine  Sauce ,  Roas t  Po t a toes ,  a nd  a  Se l ec t i on  o f  Vege t ab l e s  

Slow Cooked Beef  in  Red Wine and Horseradish  Gravy (G)
Served  w i t h  C reamy  Mashed  Po t a to  and  a  Se l ec t i on  o f  Vege t ab l e s

Pan Roasted Salmon Fi le t  on Garl ic  Mash Potato  (G)
Served  w i t h  a  C ide r  &  Leek  Sauce  and  a  Se l ec t i on  o f  Vege t ab l e s

Mushroom and Cheddar Cheese  Nut  Roast  (V)
Served  w i t h  Roas t  Po t a toes  and  a  Se l ec t i on  o f  Vege t ab l e s

  

Apple  and Cinnamon Bread  & Butter  Pudding  (V)
Se r ved  w i t h  Cu s t a r d ,  C re am  o r  I c e  C re am  

Chri s tmas  Pudding  (V)
Se r ved  w i t h  B r a ndy  S a uce ,  C re am  o r  Cu s t a r d

Choco late  Roulade  (V)
Se r ved  w i t h  Se a son a l  Be r r i e s   

Bisco f f  Cheesecake  (V)
Se r ved  w i t h  C re am  o r  I c e  C re am

Cheese  and Bi scu i t s  (Extra  £2 .00)  (V)
Se r ved  w i t h  App l e ,  G r ape s ,  a nd  Chu t ne y  

1  Course  £2 1 .00  
2  Course s  £27.50
3  Course s  £34 .00
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