Christmas Menu
Starters

Cream of mushroom
and thyme soup

Grilled goats cheese
Crostini (gf)

Drizzled with white truffle oil and served with a
warm baked crusty bread roll

Served on a bed of seasonal salad, baby
beetroot, rocket and drizzled with an aged
balsamic vinaigrette

The Old Stag Smoakie
Smoked haddock, salmon, cod and prawns
cooked in a creamy garlic, white wine and cheese
sauce and baked in our stone oven.
Served with toasted Italian bread

Chicken liver and
Scotch Whiskey pate
Served with toasted croutons, apple and ale
chutney and seasonal salad

Mains

Traditional roast turkey

Roasted turkey breast and thigh served with cranberry and
sage stuffing, pigs in blanket
and a rich gravy

Roast Topside of beef
Slow roasted till tender and served with rich gravy
and Yorkshire pudding

Honey roast
Anglesey Ham
Studded with cloves, cooked in cider and then roasted in
honey, Served with sage and thyme stuffing and rich gravy

Cumin, butternut and
lentil Wellington (GF/V)

Cumin spiced butternut squash with mixed lentils in a filo
pastry parcel

Grilled fillet of sea bass
Served with a saffron shallot and prawn cream sauce and
seasoned new potatoes
All the above served with rosemary roasted potatoes,
a puree of carrot, swede and parsnip, buttered
sprouts and honey roasted parsnips

Dessert
The Old Stag
Christmas pudding
sundae
Rich Christmas pudding pieces and rum and raisen
ice cream topped with warm brandy sauce and
whipped cream and toffee sauce

Baileys profiteroles
Profiteroles filled with baileys liquor fresh cream
and drizzled with chocolate sauce and toffee sauce

Orange and
chocolate torte

(GF)
Chocolate brownie base topped with a chocolate
mousse filling and orange sauce. Dusted with
chocolate crumbs and served with vanilla ice cream

Lemon meringue
roulade
Soft meringue, Sicilian lemon curd and fresh cream
rolled and served with a spiced mulled wine
fruit compote

Two course £17 • Three Course £21

01745 860213 • www.theoldstag.co.uk

