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KNOWLE COUNTRY HOUSE
FESTIVE LUNCH MENU
£45.00 per head

STARTERS

HOMEMADE SOUP OF THE DAY (vg)

CLASSIC PRAWN COCKTAIL
SERVED WITH A MARIE ROSE SAUCE & BUTTERED BROWN BREAD

CHICKEN LIVER PATE
SERVED WITH WHOLEGRAIN TOAST AND KENTISH APPLE & CIDER CHUTNEY

PARMESAN ROASTED ASPARAGUS & CHERRY TOMATOES
SERVED WITH SWEET BALSAMIC VINEGAR GLAZE

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

MAINS
(MAIN COURSES INCLUDE A SELECTION OF VEGETABLES)

ROAST RIBEYE OF BEEF SERVED WITH YORKSHIRE PUDDING & GRAVY
ROAST BREAST OF TURKEY SERVED WITH PIGS IN BLANKETS AND STUFFING
OVEN ROASTED, MAPLE GLAZED GAMMON HAM
SUPREME OF CORNFED CHICKEN STUFFED WITH CHESTNUTS & LEEKS

VEN BAKED LOIN OF COD WITH FRESH HERBS & PINENUT CRUST SERVED ON A BED
TOMATO & HERB SAUCE

CHESTNUT, CRANBERRY & PUMPKIN SEED NUT ROAST (vg) (gf)
MEDITERRANEAN VEGETABLE TART SET ON A POOL OF TOMATO & HERB COULIS (vg)

EXTRA’S
PIGS IN BLANKETS (for 5) - £4.50
YORKSHIRE PUDDINGS - £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 CHEESES SERVED WITH BISCUITS & CHUTNEY

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