Wroxha\Fn Barns
COURTYARD CAFE

Make your weekdays a little merrier with a cosy Christmas

lunch.
e

STARTERS )

Deep fried breaded brie served with rocket salad and

cranberry jam (V)

Roasted leek and sweet potato soup with crispy leeks and
sage infused croutons (GFO & Ve)

| Crayfish and prawn cocktail with granary
bread (GFO)

o
1 MAIN DISHES

Roast turkey served with stuffing, pigs in blankets, roast
potatoes, vegetables and gravy (GFO)

Roasted vegetable wellington with crispy roast potatoes,

green beans honey roasted parsnips and a red wine
reduction (v, Ve)

Breaded cod and salmon fishcakes with steamed greens,
roasted cherry tomatoes and hollandaise sauce

G aver forn EDessetts...

:. Call 01603 777106 to book.



Wroxha\Fn Barns
COURTYARD CAFE

Onristnas Linch

DESSERTS

Christmas pudding served with
brandy sauce (VEO, GFO)

Chocolate orange tarte with pouring cream and orange
compote (V)

Créme Bruleé with mixed berries and
shortbread star (GFO, V)

.............................................

- Served Monday to Friday, 12-3pm from 16th November to
4 18th December.
o

1 Course £16.95
— 2 Courses £22.95
\* 3 Courses £27.95

Group bookings are welcome! Larger parties may be asked
to pre-order, and alternative dining times may be available.
Just ask our team about your plans!

Pre-booking is essential. Call 01603 777106 to book.
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e CfO- Gluten free option | GF - Gluten free | VEO - Vegan option
/ ® | Ve - Vegan | V - Vegetarian
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