THE CROSSROADS INN
To secure a booking a filled pre order and a £10pp deposit is required. Available from 26th of November to 20th of December. Not available on Sundays, January bookings available on request.
	Festive Menu    Booking Name:                                                                                   Date:                                                                Time:

	Phone:                                                                     Email:                                                                                                                  Deposit Paid:                        NO. Guests:
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	Starters
	Soup 
	
	
	
	
	
	
	
	
	
	

	
	Pigs in Blankets 
	
	
	
	
	
	
	
	
	
	

	
	Pate 
	
	
	
	
	
	
	
	
	
	

	
	Cassoulet 
	
	
	
	
	
	
	
	
	
	

	
	Timbale
	
	
	
	
	
	
	
	
	
	

	Mains
	Turkey
	
	
	
	
	
	
	
	
	
	

	
	Beef 
	
	
	
	
	
	
	
	
	
	

	
	Casserole 
	
	
	
	
	
	
	
	
	
	

	
	Festive Burger
	
	
	
	
	
	
	
	
	
	

	
	Salmon
	
	
	
	
	
	
	
	
	
	

	Deserts
	Fudge Cake 
	
	
	
	
	
	
	
	
	
	

	
	Cheesecake 
	
	
	
	
	
	
	
	
	
	

	
	Xmas Pudding
	
	
	
	
	
	
	
	
	
	

	
	Eton Mess
	
	
	
	
	
	
	
	
	
	

	
	Cheeseboard
	
	
	
	
	
	
	
	
	
	

	 ALLERGIES/
INTORLARCES
DIETARY REQUIREMENTS
	
	
	
	
	
	
	
	
	
	



FESTIVE MENU 
Two Courses £25 | Three Courses £30. Non-refundable deposit of £10 per person and a full pre order form is required to secure your booking. Full pre order form returned no later than 7 days prior to booking. Available from 26th November – 20th December [Not Available on Sundays]. Bookings in January can be arranged by special request.

Starters:
Parsnip, celeriac and apple soup with parmesan croutons [GFA/ V/ Ve] 
Pig in blanket toad in the hole, with stuffing and cranberry gravy.
Wild mushroom pate, cranberry compote, with a crusty roll & butter. [V] [Ve]
Slow cooked beef and onion cassoulet with a wholegrain mustard scone
Crab timbale, crusty roll & butter. [GFA]

Mains:
Classic roast turkey, with roast potatoes, sage and cranberry stuffing, pig in blanket, roasted carrot, turkey gravy, seasonal vegetables and a Yorkshire pudding. [GFA]
Roast beef topside, with roast potatoes, roasted carrot, rich beef gravy, seasonal vegetables and Yorkshire pudding. [GFA]
Slow cooked, hearty winter vegetable casserole, with sour cream and chives, and a crusty roll. [V] [Ve] [GFA]
Brie, bacon and cranberry topped beef burger, with a pig in blanket, seasoned fries and coleslaw.
Cajun spiced salmon fillet, with garlic butter king prawns, crispy chorizo and crumbled goats’ cheese, on a rocket and water cress salad with vinaigrette. [GFA]

Desserts:
Chocolate fudge cake served with ice cream [V] [GFA]
Biscoff cheesecake served with ice cream [V] [GFA]
Steamed christmas Pudding served with brandy sauce.
Winter berry eton Mess. [V] [GFA]
Yorkshire cheese and biscuits. [V] [GFA] [+£3]

Allergen Info: With prior discussion we can cater for those with food allergies. GFA = option made with ingredients free from gluten/ wheat available on request. V = made with vegetarian ingredients. Ve = made with vegan ingredients OR vegan on request

