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Butternut Squash and Ginger Soup
with a mini tin loaf (V)(VE)(GFA)
Avocado and Prawn Cocktail
with marie rose sauce, sourdough bloomer (GFA)

"‘

ﬂ Beetroot Carpaccio

o with goat’s cheese, walnuts, rocket salad (V)(GF)(VEA)

el Pork Liver Pate with Duck and Orange

i with red onion chutney, mini brioche toasts (GFA)

2 Iplevinediale Gocvese G
: Raspberry Sorbet (V)(VE)(GF)

Traditional Roast Turkey
with apricot and thyme stuffing, pigs in blankets, bread sauce
and roast gravy (GF)
Roast Sirloin of Beef
with Yorkshire pudding and roast gravy (GFA)
Pan Fried Cod
topped with Welsh rarebit, with asparagus

Wild Mushroom, Chestnut and Cranberry Pithivier -
with a mushroom jus (V)(VEA) _ ‘

Dessents
Traditional Christmas Pudding
with brandy sauce (V)(GFA)
Trio of Desserts

Clementine posset with cranberry compote
Hazelnut brownie | White chocolate and raspberry

e R
cheesecake (V) : '\% 0 \\S

Welsh Cheese and Biscuits AN
u N\ with plum and apple chutney (V)(GFA) 4 —

Freshly Brewed Tea or Coffee

£z with mini mince pie g




CHRISTMAS DAY LUNCH
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Tomato Soup (V)(VE)(GFA)
Melon Cocktail with Strawberry Coulis
Cheesy Garlic Bread

'@ Tnlevmedoate Gowse

2 Raspberry Sorbet (V)(VE)(GF)

Traditional Roast Turkey (GF)
with seasonal vegetables, roast potatoes, gravy

Buttermilk Chicken Goujons
with beans and fries

Penne Pasta (V)(VEA)(GFA)
in @ tomato sauce with cheese and garlic bread

Desserts

Sweet Waffle (V)
with chocolate sauce and vanilla ice cream

Chocolate Brownie (V)(GFA)
with vanilla ice cream

Strawberry Sundae (V)(GF)
crushed meringue, strawberry ice cream, strawberries

2_;, and strawberry sauce
. 7w
Prrces Jinees
ADULTS TABLES AVAILABLE
£75 PER PERSON 12.30PM 1PM
4 CHILDREN (UNDER 12) 1.20PM OR 2PM
¢ A £35 PER CHILD

u 3 Oriel Hotel

\ SR Upper Denbigh Road, St Asaph
Denbighshire, LL17 OLW

Call 01745 582716 to book
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