


AND PELIC
STIVE MEN

Two courses £16.95
Three courses £21.95

Soup of the day
Local farmhouse bread

Home-made mushroom terrine
Farmhouse bread and spiced grape chutney

Breaded whitebait
With our own tartare sauce

Salmon gravlax
Dill creme fraiche, winter leaves and granary bread
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Traditional roast turkey
With all the festive trimmings

Beef Wellington
Red wine and thyme sauce

Grilled smoked haddock
Wholegrain mustard and tarragon cream sauce

Caramelised onion and goat’s cheese tart
Baby spinach and toasted walnuts

All of the above are served with roasted and new potatoes and fresh seasonal vegetables
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Christmas pudding
With brandy sauce

Chocolate heaven on earth

Whole poached pears in red wine
Whipped cream and berry coulis

Apple and sultana crumble
With custard

Meadow Cottage Farm mixed ice cream
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YULETIDE TIPPLES

FOR A FESTIVE MEALTIME APERITIF MAY WE BE SO BOLD AS TO SUGGEST A G AND T (GORDON'S OF COURSE) OR PERHAPS
A DRY MARTINI TOPPED UP WITH RWHITES LEMONADE? ACTUALLY, FOR AN APERITIF WITH A DIFFERENCE, HOW ABOUT
A KOPPARBERG PEAR CIDER OR BULMER'S ORIGINAL OVER ICE? DECISIONS DECISIONS...

FOR A POST MEALTIME TREAT, TRY A BELL'S OR A GENEROUS MEASURE OF GLENMORANGIE. BUT THEN THERE'S BAILEYS
OR TIA MARIA AND A WHOLE HOST OF OTHER LIQUEURS TO CHOOSE FROM. ALTHOUGH WE MUSTN'T FORGET THERE 1S
SOMETHING MIGHTY CHRISTMASSY ABOUT CRABBIES ALCOHOLIC GINGER BEER TOO — WITH THAT WARMING GINGER
AND THE CLINK OF ICE SOUNDING LIKE SLEIGHBELLS IN THE GLASS!

FOR OUR GUESTS WHO PREFER A SOFTER ALTERNATIVE A ]20 SHOULD HIT THE SPOT VERY NICELY TOO.
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The Fox and Pelican - Headley Road, Grayshott, Hindhead, Surrey GU26 6L.G
Tel: 01428 604757 Email: foxandpelican@fullers.co.uk



