The Green Inn
Festive Menu

Starters

Prawn Cocktail - £8.90

Prawns, Bloody Mary Prawn Cocktail Sauce, Celery, Iceberg
Lettuce & Croutons

Beef Meatballs - £9.50
Caramelised Beef Meatballs, Rich Creamy Mash Potatoes, Beef
Gravy & Pickled Cucumbers

Roasted Butternut Soup - £7.90
Smooth Butternut Soup, Curry Roasted Pumpkin Seeds,
Parmesan Croutons, Bread & Butter

Beef Toast - £8.50
Pulled Slow Braised Beef Cheek, Red Wine Beef Sauce, Celeriac

Remoulade, Toasted Focaccia

Moules Mariniere - £9.59
Fresh Mussels, Onion, Leek & Garlic White Wine Sauce,
'Toasted Baguette

Bread Selection - Single £7.90 Share for Two £14.50
Selection of Breads, Pickled Walnut, Roasted Garlic & Herb
Butter, Olive Oil & Balsamic Vinegar, Whipped Feta & Fig

*Many of our dishes can be adapted to cater for many dietary requirements, Please ask your server about any dietary
needs.



Main Course

Turkey - £21.90
Turkey Breast, Pork Apricot & Sage Stuffing, Pigs in Blanket,
Roast Potatoes, Mash, Roasted Carrot, Mixed Greens, Yorkshire
Pudding
& Festive Gravy

Duck - £21.90
Pan-Roasted Duck Breast, Rosti Potato, Braised Red Cabbage,
Beetroot & Carrots, Duck Port Sauce

Pork Fillet - £19.90
Fillet of Pork, Fondant Potato, Minted Garden Peas & Cabbage,
Broccoli, Roasted Squash, Pork & Cider Sauce

Salmon - £20.90
Salmon Supreme, Seatfood Spaghetti of King Prawns & Mussels,
Tartar Sauce Bechamel Sauce

Beef pie - £18.90
Slow Braised Beef Brisket, Rich Beef & Guinness Gravy,
Crispy Puff Pastry,
Served with Mash or Triple Cooked Chips,Mushy Peas or Garden

Peas

Mexican Vegi Pie - £18.90
Mexican Style Vegi Pie Filling, Sour Cream, Mixed House Baked

Beans

& Triple Cooked Chips

*Many of our dishes can be adapted to cater for many dietary requirements, Please ask your server about any dietary
needs.



Festive Set Menu

3 Course Set Menu - £34.90
Starter

Prawn Cocktail
Prawns, Bloody Mary Prawn Cocktail Sauce, Celery, Iceberg Lettuce & Croutons

Roasted Butternut Soup

Smooth Butternut Soup, Curry Roasted Pumpkin Seeds, Parmesan Croutons, Bread
& Butter

Main Course

Turkey
Turkey Breast, Pork Apricot & Sage Stuffing, Pigs in Blanket, Roast Potatoes, Mash,
Roasted Carrot, Mixed Greens, Yorkshire Pudding

& Festive Gravy

Mexican Vegi Pie
Mexican Style Vegi Pie Filling, Sour Cream, Mixed House Baked Beans
& Triple Cooked Chips

Dessert
Christmas Pudding & Brandy Sauce

Sticky Toffee Pudding & Vanilla Ice Cream
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