Christmas Menu 2014

Cauliflower & roquctte soup with toasted almonds & gruyere crostini
Wild boar hock terrine with a smoked apple & black currant clﬁutneg
|emon & artichoke arancini served on a pea Purée

Blue crab mousse & crag{:ish with an avocado clressing

%

Free range turkeg with all the trimmings

Roasted haddock topped with a parmesan & herb crumb served on
New Englancl stgle clam chowder
SPinaclﬁ, garclen herb & nut roast served with a wild mushroom gravy

Ballotine of Pork with apple, sage & ches’mut) served on sautéed savoy cabbage &

bacon with a wholegrain mustard sauce

%

Chocolate brownie with hot Fuclge sauce & salted caramel ice cream
Pear & Frangipane tart with mascarpone & afresh Fig & cinnamon compo’ce
Christmas Puclcling cheesecake served with stem ginger ice cream

Selection of Englis]ﬁ cheese & biscuits

3 courses for £24 or starter & main or main & pud for £18.00

Bookings in advance only — 17-24™ December Lunch or dinner except Sunday evenings
Please may we have your menu choices 1 week in advance
£10/head non-refundable deposit payable when booking. Service charge on tables of 6+

Swan on the Green West Peckham Kent ME18 5]W
Tel 01622 812271 Fax 0870 0560556 email: bookings@swan-on-the-green.co.uk



