
T H E  S M U G G L E R S  I N N

M A I N  C O U R S E
Chr is tmas  d inner  spec ia l  w i th  a l l  the  t rad i t iona l

t r immings .  A  cho ice  o f  Turkey ,  Beef ,  Be l ly  Pork  or  Nut
Roast  VG

Sa lmon f i l l e t  wi th  a  cream,  gar l ic  and  sp inach  sauce
served  wi th  b lack  pepper  courgettes  and  new potatoes  

Roasted  root  vegetab le  parce ls  served  wi th  tenderstem
brocco l i ,  roast  potatoes  and  a  chunky  tomato  sauce  VG

D E S S E R T
Chr is tmas  pudding  served  wi th  brandy  sauce ,  cream or

custard

Apple  &  rhubarb  crumble  served  wi th  cream or  custard

Chocolate  and  coconut  ganache  topped wi th  brandy
soaked  winter  berr ies  VG

Champagne  and  s trawberry  sorbet  VG

Fol lowed by  compl imentary  cof fee  and  mince  p ies

C H R I S T M A S  M E N U
S T A R T E R S

Parsn ip  and  chestnut  soup  VG

Prawn and  smoked sa lmon cockta i l

Baked  honey  and  rosemary  camembert  served  wi th
warm bread  and  cranberry  sauce  

Chicken  l i ver  pate  wi th  homemade p icca l i l l i ,  p ick led
vegetab les  and  toasted  c iabat ta

Inc lus ive  pr ice  o f  three  courses  for  £32 .99
Ava i lab le  7  days  a  week  luncht imes  and

evenings  f rom 1s t-23rd  December  


