SN AVAILABLE FROM
28" Nov - 24" DEC

TWO COURSE MEAL

£34.95pp

THREE COURSE MEAL
£42.95pp

With festive
crackers

TO START o ﬁ;‘ﬁ
CHEF’S SOUP OF THE DAY (V) y /-
Thick, hearty and delicious! Served with artisan bread ' ol ):
GRUMPY MOLE TURKEY QUESADILLAS 3 A

With stuffing, brie, and cranberry

RED VELVET TEMPURA PRAWNS

Served with salad leaves and a sweet chilli dip

Smooth BRUSSELS PORK LIVER PATE

Festive plum chutney, toasted croutés s

FIG, GOATS CHEESE AND WALNUT SALAD

Mixed leaves and a honey and balsamic dressing

ik \“ MAINS

e i TRADITIONAL ROAST TURKEY

Served with all the trimmings including homemade Yorkshire pudding!

MUSHROOM, CRANBERRY & BRIE WELLINGTON (V)

A delicious alternative to a traditional wellington!
Served with new potatoes and seasonal vegetables

THE “GRUMPY MOLE” PIES

A real favourite! All homemade and bursting with flavour.
Served with fries, creamy mash or new potatoes and seasonal vegetables

Beer-Battered CATCH OF THE DAY

Fresh premium fillet of fish with fries, crushed minted peas, cornichons, lemon wedge and tartare sauce

HOMEMADE FRAGRANT SRI LANKAN CHICKEN CURRY ~0

A traditional dish finished with nigella seeds and fried dried chillies
mixed rice, mango chutney and naan bread (V option available)

Pan-Roasted RUMP OF ENGLISH LAMB

Minted pea puree, sautéed peas with chorizo,
dauphinoise potatoes, seasonal vegetables and a honey and thyme jus
(£7 supplement)

DESSERTS
CHRISTMAS PUDDING
Served with brandy sauce and clotted cream : &
CHOCOLATE ROULADE o W
Served with choice of pouring cream or vanilla pod ice cream B
TRILLIONAIRES TART

Served with raspberries and vegan vanilla ice cream

HOMEMADE ZESTY ORANGE MARMALADE PUDDING

Served with custard and orange twist

TRIO of ARTISAN CHEESES

Biscuits, festive plum chutney, sliced fig and grapes /
AFTERWARDS = -,
; Freshly—-brewed coffee and warm mini mince pie { -
v s / //

Festive Vegan Menu availahle on request. Book a table online for up to 6 or alternatively call your preferred Grumpy Mole direct. Please let us know of any special dietary requirements or allergies at the time of
hooking. For parties of 10+ we will require a £100 deposit on booking (non-refundable if cancellation is made less than 2 weeks prior to your event). - (Menu subject to minor alterations)

WWW.THEGRUMPYMOLE.C0.UK



