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THE KNOWLE COUNTRY HOUSE
FESTIVE DINNER MENU
£50.00 per head

STARTERS
HOMEMADE SOUP OF THE DAY (vg)

SEAFOOD COCKTAIL
SERVED WITH A MARIE ROSE SAUCE & BUTTERED BROWN BREAD

WINTER GAME TERRINE STUDDED WITH CRANBERRIES
SERVED WITH BUTTERED TOASTED BRIOCHE

SPICED CRAB & CORIANDER CAKES
SERVED ON A WATERCRESS & ORANGE SALAD

PEACH KNOWLE
HALF A PEACH FILLED WITH A MIXTURE OF CREAM CHEESE, HERBS & BRANDY
SERVED ON A DEEP-FRIED CROUTON

KING PRAWNS PAN FRIED IN A SWEET CHILLI SUNDREID TOMATO SAUCE (£4 supplement)

MAINS
FLASH FRIED MINUTE STEAK, COATED IN DIANE SAUCE TOPPED WITH SAUTE MUSHROOMS,
ONIONS & CHERRY TOMATOES

GRILLED LOIN OF PORK STEAK WITH APPLE & CIDER CREAM SAUCE
SERVED ON BED OF BUTTERED MASH

ROAST BREAST OF TURKEY, PIGS IN BLANKETS & STUFFING
SERVED WITH ROAST POTATOES & GRAVY

HOT SMOKED SALMON, PRAWN & ASPARAGUS RISOTTO
WITH SHAVINGS OF PARMESAN CHEESE

FILLET OF SEABREAM TOPPED WITH GARLIC ROASTED CHERRY TOMATOES,
OLIVE OIL & FRESH HERBS

CHESTNUT, CRANBERRY & PUMPKIN SEED NUT ROAST
SERVED WITH VEGETARIAN ROAST POTATOES & GRAVY (vg) (gf)

MEDITERRANEAN VEGETABLE TART SET ON A POOL OF RICH TOMATO & HERB COULIS (vg)

EXTRA’S

PIGS IN BLANKETS (for 5) - £4.50
YORKSHIRE PUDDING - £2.00 each
CAULIFLOWER CHEESE = £4.00 (serves 2 people)

DESSERTS

A CHOICE OF ONE OF OUR SWEETS SERVED FROM THE TROLLEY
or
CHRISTMAS PUDDING WITH BRANDY SAUCE OR CUSTARD
or
A CHEESE BOARD - SELECTION OF CHEESE’S WITH BISCUITS & CHUTNEY

FOOD ALLERGIES & INTOLERANCES — PLEASE SPEAK TO OUR STAFF WHEN PLACING AN ORDER
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