DOWNE ARMS

VILLAGE INN AND DINING

Festive Fayre Menu

Festive Fayre - 2 Course £2%pp / 3 Courses £35p{)
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Served Wednesday to Satur - Pre-Booked On

Starters

Baked Brie & Parma Ham (GF)
Oven-baked Brie wrapped in Parma ham
cranberry sauce and a fresh rocket salad.

Winter Vegetable Soup (VE)
A warming homemade winter vegetable soup
with rustic sourdough bread.

Prawn Salad (GF)
Succulent prawns with crisp lettuce,
pickled cucumber, confit tomatoes and our classic Marie Rose sauce.

Mushroom & Sage Arancini (V)
Golden crispy mushroom and sage arancini,
with a rich tomato compote and fragrant herb oil.

Mains

Traditional Roast Turkey
Roast turkey crown with all the festive trimmings.
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Slow-Braised Brisket of Beef
Tender slow-cooked brisket, full of rich flavour.

with mashed and roasted potatoes, honey-roasted carrots and parsnips, braised red
cabbage, seasonal greens, a Yorkshire pudding and rich homemade gravy. (GFA)

Pan-Fried Salmon (GF)
Pan-seared salmon fillet with creamy mashed potatoes,
seasonal greens and a silky hollandaise sauce.

Beetroot Wellington (VE)
A roasted beetroot Wellington, crispy roast potatoes,
seasonal vegetables and rich vegetarian gravy.

Puddings

Black Forest Eton Mess (GF)
A festive twist on the classic, combining chocolate,
cherries, meringue and fresh cream.

Traditional Christmas Pudding
Served warm with indulgent brandy sauce.

Chocolate Orange Cheesecake
A smooth chocolate orange cheesecake '
with orange gel and chocolate crumb

Affogato with an Amaretto Shot (GFA) y
Rich vanilla ice cream, freshly brewed espresso, with a warming shot of Amaretto
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V - Vegetarian | VA - Vegetarian Alternative Available | GF - Gluten Free | GFA - Gluten Free Alternative Available | DF - Dairy Free ! - 4:

All our food is prepared to order so we strive to satisfy all dietary requirements. Please inform one of our team of your specific allergy or dietary requirement when ordenfr&'.}_ 2
If you require more information about any ingredients or allergens in our dishes, please ask a member of our team. d 4;‘#:
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	Festive Fayre Menu
	Festive Fayre - 2 Course £29pp / 3 Courses £35pp
	Served Wednesday to Saturday - Pre-Booked Only

	Starters
	Baked Brie & Parma Ham (GF)
	Oven-baked Brie wrapped in Parma ham
	cranberry sauce and a fresh rocket salad.

	Winter Vegetable Soup (VE)
	A warming homemade winter vegetable soup
	with rustic sourdough bread.

	Prawn Salad (GF)
	Succulent prawns with crisp lettuce,
	pickled cucumber, confit tomatoes and our classic Marie Rose sauce.

	Mushroom & Sage Arancini (V)
	Golden crispy mushroom and sage arancini,
	with a rich tomato compote and fragrant herb oil.


	Mains
	Traditional Roast Turkey
	Roast turkey crown with all the festive trimmings.

	Slow-Braised Brisket of Beef
	Tender slow-cooked brisket, full of rich flavour.
	with mashed and roasted potatoes, honey-roasted carrots and parsnips, braised red cabbage, seasonal greens, a Yorkshire pudding and rich homemade gravy. (GFA)

	Pan-Fried Salmon (GF)
	Pan-seared salmon fillet with creamy mashed potatoes,
	seasonal greens and a silky hollandaise sauce.

	Beetroot Wellington (VE)
	A roasted beetroot Wellington, crispy roast potatoes,
	seasonal vegetables and rich vegetarian gravy.


	Puddings
	Black Forest Eton Mess (GF)
	A festive twist on the classic, combining chocolate,
	cherries, meringue and fresh cream.

	Traditional Christmas Pudding
	Served warm with indulgent brandy sauce.

	Chocolate Orange Cheesecake
	A smooth chocolate orange cheesecake
	with orange gel and chocolate crumb

	Affogato with an Amaretto Shot (GFA)
	Rich vanilla ice cream, freshly brewed espresso, with a warming shot of Amaretto
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