THE SALMON INN
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STARTERS

Creamy parsnip & sweet potato soup with parmesan croutons
Homemade mackerel pate with apple & chestnut chutney
Chefs homemade Yorkshire pudding filled with pigs in blankets
Traditional prawn & Crayfish cockeail with granary bread

Baked Camembert with red onion Chutney & granary bread

MAIN COURSES

Traditional roast turkey with pigs in blankets.

Christmas nut roast with Yorkshire pudding.
Freshly caught seabass oven baked with butter & caper sauce.
Rump steak Diane with Yorkshire pudding.

All served with seasonal vegetables & roast potatoes

Chef’s gourmet festive burger, with bacon, cheese,

Cranberry sauce & stufﬁng.

DESSERTS
Christmas pudding with brandy custard

Clementine & pistachio trifle
Irish cream cheesecake

Chocolate profiteroles with cream
Cheese & biscuits

Two courses: £28 | Three courses £32
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