
ARKELL’S

The Brewers Arms
WANBOROUGH

2016
CHRISTMAS MENU

SERVED MONDAY – SATURDAY
12 –2.30pm & 6 – 9.30pm

STARTERS

Wild mushroom and brie fritters – baby spinach and tomato salad and tomato chutney V

Garden pea soup – ham hock and parmesan croutons (V without ham)

Chilli, salt and pepper squid – sweet soy, chilli and ginger dipping sauce and juilienne salad  

Chicken, duck and marmalade terrine – apricot puree, pickled beetroot and toast

Severn and Wye smoked salmon – on rye bread with dill marinated cucumber and horseradish crème fraiche

All starters can be made gluten free on request

INTERMEDIATE

Minted lemon and lime sorbet

MAIN COURSE

Traditional hand carved free range roast turkey- sage and chestnut stuffing, pig in blanket, cranberry sauce 
and home made gravy (GF available)

Beef stroganoff – strips of beef sautéed with shallots, gherkins and chestnut mushrooms, flamed with brandy and finished with
paprika, cream and soured cream, served with a timbale of rice (GF) 

Prosciutto wrapped loin of cod – asparagus and a champagne cream sauce (GF)

Creamy beetroot, goats cheese and thyme risotto – finished with watercress and freshly grated grana padano cheese (V GF)

Pork fillet Wellington – with a mushroom and herb pate, rolled in light puff pastry, bubble and squeak,
Tewkesbury mustard sauce

All main courses except risotto served with crispy roast potatoes, honey glazed parsnips, brussel sprouts, glazed carrot batons, cauliflower
and braised red cabbage

DESSERTS

Traditional Christmas pudding – Cornish clotted cream and amaretto crème anglaise (GF available)

Baileys tiramisu 

Brandy snap basket – filled with fresh strawberries, Chantilly cream and ferrero rocher ice cream 

Lemon shortbread cheesecake – blueberry coulis and double cream (GF available)

Colston basset stilton, Taw valley cheddar and Somerset brie – selection of crackers, caramelised onion chutney 
and grapes (GF crackers available)

TO FINISH

A selection of freshly brewed coffees and tea with miniature mince pies
 

5 courses for £30.00 inclusive

Our fish dish may contain bones. We regret that we cannot guarantee that any of our dishes are free from nuts or nut derivatives
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