The Severn Suite

Christmas Dav Lunch

Butternut Squash (V.D.N)

With coriander creme fraiche

Caesar salad (D.£ FG), coleslaw (V.D,Mu C),
beetroot and orange salad (vMu) tomato and
mozzarella (v.DG). wild rocket and Parmesan
(VD). Greek salad (v.D)

Assorted breads (VG.S)

Ham hock terrine with piccalilli (C.D.G.Mu)

The Rib’s hot smoked salmon with capers,
watercress and horseradish mayonaise
(FEG,D)

Prawn cocktail (Cr.E.D,Mu)

Selection of cured meats (SDG)

Grilled halloumi with toasted pine nuts and
tomato couscous (V.DN)

Traditional roast turkey, roasted sirloin of
beef and roasted loin of pork

Caramelised red onion and goat’s cheese tart
with roasted vine cherry tomatoes and Gran
Levante (VDEG)

Baked cod fillet with Champagne butter
sauce (FD.MuG)

Roasted chestnuts and Brussels sprouts (v.\)
Roasted goose fat potatoes

Sage and onion stuffing (G C)

Pigs in blankets (G)

Cauliflower cheese (G.DE)

Buttered carrots (v)

Honey glazed parsnips (V)

Broccoli(v)

Yorkshire pudding (VDG.F)

Homemade roasting gravy (G.DMuC)

Chicken nuggets (G.t) fish fingers (G rt) beef
burger (G) and pizza (G D)

Served with French fries and peas (V)

Mixed berry chessecake (VGDE.S)
Chocolate and orange torte (VDE.S)
Trifle (VEDG)

Profiteroles (V£ DG)

Bakewell tart (VN G.DF)

Panettone (VG.DE)

Traditional Austrian stollen (VDN GE)

Traditional Christmas Pudding with brandy
sauce (V.D,EGSDN)

Freshly Brewed Coffee or Tea
Mince pies (V,G.SD)

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen
free environment, nor can we guarantee the processes used by our ingredient manufacturers.

(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains egg,
(F) Contains fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery, (Mu) Contains
mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin.



