y, Christmas Fayre Menu

Bowl of home-made Soup with Crusty Bread
Smoked Mackerel Paté with Wholemeal Toast
Trio of Melon with Créme de Menthe
North Atlantic Prawn Cocktail Marie Rose
Deep-fried Rosemary and Garlic Brie Wedges,
with a Yoghurt and Cucumber Dip
Mushroom, Parsnip & Cranberry Résti Tart

b e ey o
Traditional Roast Turkey with Chipolata, ;ILJ

Bacon Roll and Savoury Stuffing I;‘f\‘

Redcurrant and Mustard-glazed Ham Shank, “F

on a bed of fried Cabbage and garnished with a Parsley Sauce co }J

Scottish Salmon, marinated in a Honey and Soy Sauce, ;*"f e

and accompanied with Rice Noodles CJ Wt
Pan-fried Chicken Breast, filled with Mozzarella and Cheddar, 3N O j'

wrapped in Smoked Bacon and coated in a Whisky Cream Sauce -:.J_“j: S

Creamy Courgette Lasagne served with a Crisp Green Salad
Roast Tenderloin of Pork served with an Apple and Cider Sauce
Argyll Venison Casserole with Game Potatoes

All main courses are served with Chef's Selection of Winter Vegetables & Potatoes
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Christmas Pudding served with Brandy Sauce
Santa's Secret Tipple
Banana Crépes drizzled with Toffee Sauce
Hazelnut Créme Brilée Pyramid
Chocolate Fudge Yule Log

All desserts are served with Cream or Ice Cream

~

Filter Coffee or Various Teas with Mince Pies

~

£24.95 per person

Low Askomil, Campbeltown, PA28 6EP. 01586 554242




