THE WESTWOOD BOXING DAY LUNCH 2011

£29.50 per person

STARTERS

Spiced pumpkin, Coconut & coriander soup, crusty white bread
Confit of duck terrine, prune & Armagnac purée, balsamic onions, cornichions, toasted sourdough
Oak smoked salmon & dressed east coast crab, lemon, dill créme fraiché, sweet pickled cucumber
Roasted beetroot with baby chard, goats cheese and walnuts honey & red wine vinegar dressing

MAINS

‘21 day aged' rib eye steak (£3.50 surcharge)
Café de Paris butter, honey mustard glazed parsnips, Pickering watercress

'21 day aged' Fillet steak, watercress, sauce béarnaise & crinkle cut chips (£5.50 surcharge)

Homemade luxury 'Fish Pie’, smoked haddock & Queenie scallops, petit pois
& little dressed salad

‘Westwood' Fish &t chips, Crushed peas, homemade tartar sauce, crinkle cut chips
‘Olley &t Olley' Cumberland sausages & mash potato, deep fried onions, grain mustard gravy

Extra side orders 2.95
Roasted root vegetables ~ crinkle cut chips ~ sautéed curly kale

DESSERTS
Hot Valrhona chocolate fondant, mint choc chip ice cream (10 min)
Honeycomb Ice cream, chocolate sauce & almond bread
Warm blackberry clafoutis, Madagascan vanilla ice cream (n)
Classic Christmas pudding & spiced mincemeat ice cream, brandy sauce

Blue D'Auvergne, Black velvet goats cheese & Soumaintrain, served with biscuits,
celery & homemade chutney

Homemade warm mini mince pies, orange & whiskey cream

* Subject to minor changes

There is a discretionary 10% service charge added to the bill.
Should you have any allergies, please inform your server,

All prices are in £ and inclusive of VAT

Make your next booking online at www.thewestwood.co.uk



