
                     CHRISTMAS EVE DINNER 
              AT THE COACH AND HORSES INN ROSUDGEON 
                     TR20 9RA 
                                  01736763089 
Three courses Adults £26.95               Children under 12 £13.50 
     TO BEGIN 

      ROASTED SPICED SQUASH, CARROT AND GINGER SOUP WITH CRUSTY BREAD 

   HOME MADE HAM HOCK TERRINE WITH PICCALILLI , DRESSED LEAVES 
     & CIABATTA  
  
  HICKORY SMOKED CURED SALMON WITH DRESSED LEAVES AND CHIVE CREAM   
     CHEESE 
                    
     MAINS 
 CHEDDAR STUFFED PORK LOIN SCHNITZEL WITH BUBBLE AND SQUEAK, SAUTÉED ONION IN   
    WHOLEGRAIN MUSTARD AND CIDER 

 SEARED LAMB RUMP IN A RED WINE AND MINT SAUCE, SHALLOTS, ROASTED NEW POTATOS   
   AND ROOT VEGETABLES  IN A ROSEMARY BUTTER 

  PAN ROASTED HAKE FILLETS IN SAFFRON BUTTER, MUSSELS, NEW POTATOES,   
    PURPLE SPROUTING BROCCOLI WITH A WHITE WINE AND CREAM SAUCE WITH   
     CRISPY CAPERS 

SPINACH GOATS CHEESE AND TOASTED WALNUT TART GARLIC MUSHROOM DAUPHINOISE AND   
 MUSHROOM SAUCE (v) (we can substitute goats cheese with vegan cheese to make this dish vegan ) 

    TO FINISH A CHOICE OF 

                       WINTER FRUIT CHEESECAKE WITH COULIS AND CREAM 

           TRIPLE CHOCOLATE MOUSSE CAKE, CARAMEL AMD CHANTILLY CREAM 

  PEAR AND ALMOND TARTLET WITH CHRISTMAS SPICED HONEY 

  WINTER BERRY TART WITH CLOTTED CREAM OR ALMOND CREAM (v) 
   
                            A deposit of £5.00 per person is payable upon booking pre-order is essential deposit non refundable   
    unless government lockdown in place 


