(g Christmas Lunch Menu X8
. =9 Served daily from 23rd Nov U &y

Starters
Butternut squash, sweet potato & coconut soup (df) (gf ) (v) (ve)

Cranberry, pork & venison sausage roll with roasted apple & ginger puree

Classic King prawn cocktail (dfa) (gfa)

Crumbled feta, cranberry, butternut squash & rocket salad served with
pomegranate molasses% df) (gfa) (v) (ve)

Main Dishes
Traditional Christmas T urkey or Roast Beef (dfa) (gfa)
} Wellington Slice - butternut, chick pea, sweet pot & walnut (df) (v) (ve)
Butternut, Kale & Apricot Roast (df) (gf) (v) (ve)

Turkey & beef are served with sausage meat stuffing

pigs in blankets & Yorkshire pudding i:.
(

All of the above are served with roasted potatoes,
roasted parsnips, roasted carrots & sprouts

Oven roasted salmon in a lemon & dill butter, roasted baby potatoes,
roasted carrots & buttered kale (gfa

| Guinness & port braised venison with silverskin onions & carrots served
with colcannon & roasted parsnips (gf)

Homemade Desserts

Vera's traditional Christmas pudding served warm
with brandy sauce, custard, ice cream or cream (v)
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Chocolate orange mousse with an orange shortbread biscuit (gfa)
Warm apple & ginger sponge with custard, ice cream or cream (df) (v) (ve)
%ﬁ Zesty lemon cheesecake with ice cream or cream (gfa) j?

y Ol Tea or filter coffee N
j)k X Adult 2 courses £26.95 3 courses £29.95 ﬁ

. Bt Child (U12) 2 courses £13.95 3 courses £15.95 j’i}\

“

Call 01692 583971 to book

£10 per person deposit & pre-order will be required - b
(df) - dairy free, (dfa) - dairy free available, (gf) - gluten free, (gfa) - gluten free available ﬂ%ﬂm

(v) - vegetarian, (ve) - vegan, (vea) - vegan available

Please be aware that all food is prepared in an environment where all allergens are present jo ”Am\“‘:
\k 0§§ Vera's Coffee Shop, Wayford Nurseries, Stalham, NRI2 9L z ,E é<) mﬁ% \
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