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ABBOTS OAK CHRISTMAS/LUNCH
SET MENU 2018

TWO COURSES £ 19.95 PER PERSON
THREE COURSES £25.95 PER PERSON

STARTERS

(V) soup of the day with warm cottage roll

Peppered mackerel pate on pickled cucumber carpaccio & caper berries (v)
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Baked camembert with fig & rhubarb, cumin chutney

Classic prawn cocktail farmhouse bread & butter
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Roast Turkey, bread sauce & all the classic trimmings
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Rosemary & garlic roast beef, creamed mash with horseradish & pan stock gravy
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Baked cod fillet with herb crust, crushed new potatoes, butter sauce (V)

Winter roots nut roast, spiced yoghurt & cranberry dressing

S

(All served with a medley of seasonal vegetables)

RS
A

DESSERTS

White chocolate & cranberry bread & butter pudding
Warm chocolate brownie with clotted cream
Mixed winter berries eton mess

Mini Christmas pudding with brandy butter

If you are concerned about food allergies please ask a member of our team for assistance.

Abbots Oak Manor Hotel
Warrens Hills Road,
Leicester,
LE674UY
Tel : 01530 833 952
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