The Boot Inn Chrigtmag Menu
Available from [¢ - 24™ December 2015

Qtarterg

@ Bloody Mary soup served with a dash of vodka, homemade bread & butter
£6.00

@ Fresh crab & prawn cocktail served with homemade bread & butter £7.00

@ Chef’s pate served with melba toast & red onion chutney £8.50

@ Smoked trout salad with a dill & caper dressing £6.50

@ Parma ham & melon £6.50

@ Grilled goat’s cheese, served with honey roasted fig & salad garnish £6.50

Main Courgeg

@ Traditional roast turkey served with all the trimmings, roast potatoes,
seasonal vegetables & gravy £14.50

@ Robinson’s 8oz Scottish sirloin steak served with hand cut chips, mushroom,
onions, tomato & a peppercorn sauce £19.50

@ Pan fried pheasant breasts served with forestiere potatoes (bacon,
mushrooms and onions), a cep sauce & seasonal vegetables £14.50

@ Sea bass fillet served on a shrimp, pea & saffron risotto £15.50

@ Roasted vegetable linguine served with pesto & garlic bread £14.00

@ Three cheese and tomato tart served with salad & new potatoes £13.50

@ Slow roasted shoulder of lamb, wrapped in Parma ham, served with roast
potatoes, seasonal vegetables & a rosemary & mint jus £16.00

@ Pork fillet wrapped in parma ham on a bed of mash with apple & calvados
jus & seasonal vegetable £16.50

Puddings

@ Baileys and white chocolate cheesecake £5.50

@ Christmas pudding served with a brandy sauce £5.50

@ Chocolate fondant with a caramel centre £5.50

@ Creme brulee with a winter fruit compote £5.50

@ Chocolate ice cream Yule log with a raspberry coulis £5.50
@ Selection of ice creams or sorbets (3 scoops) £4.50

@ Cheese board and biscuits £7.50

Filter coffee or tea with homemade mince pie £3.50



