R ESTAURANT

at The Wensleydale Creamery
Visitor Centre

Christmas Lunch Menu 2018

26th November — 30th December?
To Start

Roasted root vegetable soup served with a mini
Yorkshire Wensleydale Cheese scone* (V)

Warm bacon and chestnut croquette served with
baby leaf salad and a cranberry and orange relish

Calvert's prawn cocktail*

Roast red pepper, spinach and Yorkshire Wensleydale Cheese
roulade, with mixed leaves and a basil pesto dressing* (V)

eSS
Cours
Three

Main Courses

Traditional roast Yorkshire turkey served with sausage wrapped in
bacon, seasonal vegetables and potatoes, home-made pork,
sage & onion stuffing with a rich turkey gravy*

B |
. h?i' Game pudding — slowly braised pheasant, partridge and grouse encased in
1.' our own suet pastry, served with roasted potatoes and root vegetables
1 with a red wine & rosemary gravy 3 1
} Haddock and smoked salmon fishcake served with minted
I pea purée and sautéed baby potatoes®

. Sweet potato and beetroot tarte tatin served on a white onion purée
1 1 with rocket salad and crispy parsnips (V)

Desserts
Sue’s home-made Christmas pudding served with a rich brandy custard

Baked white chocolate, cranberry and orange cheesecake served
with a berry compote and cream
) Mulled wine poached pear, served on home-made warm
M| gingerbread with Brymor vanilla ice cream*

; Wensleydale cheeseboard featuring three of our finest cheeses, served with
home-made oat biscuits, apple chutney, grapes and celery*

Booking is advisable. To reserve a table please call 01969 667664,
: ' or email: creamery@wensleydale.co.uk

*Gluten Free options available.

(V) = Vegetarian option.

1Not available 24th December.

Closed Christmas Day and Boxing Day.




