
The Woodmancote Pub 

Christmas Menu 2015 

To start 

Prawn and Avocado Stack 

Served with a sweet mango chutney 

 

Leek and Sweet Potato Soup 

Served with herby croutons 

 

Brandy and Cream Mushrooms 

Served in a cream sauce with dipping bread strips 

 

Fresh Asparagus with Smoked Ham 

Topped with a gruyere cheese sauce 

 

Followed by 

Traditional Roast Turkey 

Served with a panache of winter vegetables roast potatoes and a walnut and chestnut stuffing 

 

Beef and Guinness Pot 

Tender beef flavoured with Guinness topped with puff pastry and served with hand cut chips and mushy peas 

 

Pan Fried Salmon Fillet 

Served with new potatoes Chantonay carrots and fresh asparagus 

Served with a cream and Tarragon sauce 

 

Tomato and Vegetable Crumble 

Roasted vegetables in a rich tomato sauce topped with rosti herb potatoes served with warm granary bread 

 

Braised Lamb Shank 

Slowly braised with red wine mint and rosemary and served on creamed potatoes and a panache of vegetables 

 

And to finish 

Christmas Pudding 

With a rich brandy sauce 

 

Chocolate Fudge Brownie 

Served warm with Vanilla pod ice cream 

 

Strawberry Meringue Pot 

Sunday – Wednesday 

£23 per person 

2 course Lunch Special £18 per 

person 

Thursday – Saturday 

Party Nights 

£29 per person  

Includes a glass of Prosecco 

on arrival Plus Live 

Entertainment 



Served with a strawberry and raspberry sauce 

  

Stilton and Cheddar Platter 

Served with crackers and homemade chutney 

 

Plus 10% service charge, which will go to all the staff 100% 


