STMAS FAYRE®s®

£27.95 PER HEAD (£5 DEPOSIT)

AVAILABLE FROM 2ND DECEMBER UNTIL THE 23RD

#25 MAIN COURSES

LEEK & POTATO SOUP@

¢ Served W;ﬂll) Ctllj:slg}’_ Croutons TRADITIONAL ROAST TURKEY
ain . - L]
N Pig in Blanket, Roasties,
- FAN OF CANTALOUPE MELON Stuffing & Stock Gravy
. Served with Serrano Ham,
_h)” 2 Raspberry Coulis & Apricot Compote POACHED SOLE .
= CROS];;TTE g:r SM((})KE]:; S%LMON "VERONIQUE" ¢
= ucumber Ribbons, Greenland Prawns, . A - e
\ (T S0 Gorn, f.emon Mavo Smothered in a White Wine, =
Tt ) Dill & Grape Sauce
ol PANKO BREADED
CHESTNUT MUSHROOMS
Served with Caramelised Shallots SLOW BR.AISED BEEF
& Ale Chutney "AU POUIVRE"
SWEET CHILLI & RED PEPPER© Onion, Pink Peppercorns,
HUMMUS BRUSCHETTA

Brandy, French Mustard & Cream

Served with Diced Tomato
& Balsamic Glaze

SLOW COOKED LAMB SHANK
(£3.50 SUPPLEMENT)

& DESSERTS

? TRADITIONAL CHRISTMAS PUDDING Served with Cranberry,
Served with Brandy Sauce . L
| Apple & Mint Gravy v |
)4 RASPBERRY RIPPLE AND € L
\;\:\ WHITE CHOCOLATE CHEESECAKE
Served with White Chocolate ROASTED RED PEPPERG ﬂ’
3 and Raspberry Sauce "MEXIC A"
“MORELLO CHERRY AND FRANGIPANE TART / |
R Evewith Vanilla Custard Stuffed with Mediterranean Cous- Cous, -
X ~: -
S IPPI MU PIE Kidney Beans & Salsa, Swtaet Potato \\?\ \
Served with Chocolate Brownie, Whipped & Tomato Velouté Oz
Cream, Brownie Pieces, Salted Caramel \\' i F
Sauce, Chocolate Sauce, Tuille Biscuit ALL SERVED WITH %
N
VEGAN PLUM, APPLE & CINNAMON CRUMBLE © CREAMED POTATOES \\

Served with Dairy Free Custard & SEASONAL VEGETABLES % gy \

&TO FOLLOW

TEA/COFFEE & HOMEMADE MINCE PIES
*Vegan mince pies by 24 hour request

CHRISTMAS FAYRE
PENSIONERS LUNCHES

AVAILABLE MONDAY TO FRIDAY 3PM TO 5PM
3 COURSE £12.95
2 COURSE £10.95

NO BOOKING NECESSARY
*MENU DIFFERENT FROM ABOVE
*TAKE A LOOK AT OUR TABLE DISPLAY BOARDS FOR CHOICES

.THE BLACK“LIO’N'
. 895 London Road, Stoke- ctn -Trent, 5T45NZTeI 01



