
Christmas Day Menu
25th December

£39.95 per Head  Children’s Portions £15
                under 5yrs free

Starters

Soup of the Day; served the Chef’s way

Tian of Prawn bound in Marie Rose Sauce and Shredded Iceberg Lettuce

Warm Baked Tartlet of Field Mushrooms, Goats Cheese, Roast Tomatoes
with Cranberry dressing

Chef’s Smoked Haddock, Salmon and Pea Fish Cake with Lemon Mayo

Individual Chicken Liver Paté, Festival Chutney, Warm Bread

Mains
Chef’s Speciality Roast Carvery, choice of 2 roast meats, with Chef’s famous trimmings:

Roast Crown of Turkey, or Honey Roast Ham or both. Roast Pots, New Pots,
Selection of seasonal veg, Chipolata Sausage, Stuffing, Yorkshire Puds, Chef’s rich Gravy.

Pan Fried Salmon resting on Stirfried Turned Vegetables,
Mash Potato drizzled with a Langustine Cream Sauce

(V) Leek & Cheese Croquette resting on a mantle of Creamed Leeks
drizzled with Field Mushroom Cream Sauce

Sweets
Classic Lemon Tart with a Raspberry Coulis

Traditional Christmas Pudding with a rich Brandy Sauce

Sundae Eton Mess, Soft Meringue, Fresh Cream,
Strawberry Ice Cream and Fresh Strawberries

Sticky Toffee Pudding with Vanilla Ice Cream

A deposit of £20 per person is required to guarantee your booking.
We like full payment to be made before visit.

Deposit is non-refundable if cancellation is less than 7 days prior to dining.

Wishing You A Very Merry Christmas

The Plough Bar & Restaurant, The Roe, St Asaph, Denbighshire LL17 0LU
T: 01745 585080 F: 01745 585363

www.ploughsa.com    Email: ploughsa@gmail.com


