FEATHERS
MERSTHAM

ARTY MENE

2 COURSES £25 | 3 COURSES £28
15T TO 23RD DECEMBER

CURRIED PARSNIP SOUP
Served with crispy ciabatta (V)
SMOKED SALMON, PRAWN & CREAM CHEESE PARFAIT
Served with Melba toast
SATAY CHICKEN SKEWERS

Served on a bed of Asian slaw

MELON & PARMA HAM
With raspberry dressing (GF)
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TRADITIONAL ROAST TURKEY
With pigs in blankets, stuffing, roast potatoes, sprouts, parsnips,
seasonal vegetables and turkey gravy

LAMB CASSEROLE
In a rich sauce with swede, carrots, turnips and roast potatoes (GF)
GRILLED SOLE FILLETS

With lemon and caper butter, new potatoes and tenderstem broccoli (GF)

CAMEMBERT & MATURE CHEDDAR SOUFFLE

With roast potatoes and seasonal vegetables (V)

CHRISTMAS PUDDING
Served with brandy sauce (GF) (V)
FRUITS OF THE FOREST CRUMBLE
Served with custard (V)
BAILEYS PROFITEROLES
MIXED SORBET

With Champagne, lemon and blood orange sorbet (GF) (V)
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Please let us know if you have any allergies or dietary requirements!
Pre-order only 3 days in advance with a £5 deposit per person which is non-refundable.




