ALEXANDRA ARMS

Christnas /%/m

1 Course: £15.95 2 Courses: £22.95 3 Courses: £29.95

Starters
Garlic Mushrooms with warm crusty bread (v) - Can be served as both vegan and gluten free
Homemade rustic Chicken Liver Paté with homemade sweet Onion marmalade and warm crusty bread

Homemade cream of Leek and Potato soup with warm crusty bread (v) - Can be served as both vegan and gluten

free
Smoked Salmon with Salad and a citrus dressing with warm crusty bread - Can be served as gluten free
Mains

Roast Turkey served with Roast Potatoes, Yorkshire Pudding, a selection of seasonal Vegetables, Chipolata wrapped

in Bacon and Cranberry sauce - Can be served as gluten free

Homemade Nutroast with Roast Potatoes, Yorkshire pudding and a selection of seasonal Vegetables (v) - Can be

served as vegan
Homemade Smoked Haddock Mornay served with Roast Potatoes and a selection of seasonal Vegetables

Chicken breast stuffed with Bacon and Brie in a white wine and Mushroom sauce served with Roast Potatoes and a

selection of seasonal Vegetables
Vegan Sausages, Roast Potato, Onion Gravy and a selection of Vegetables (vg)
Desserts
Christmas Pudding served with a brandy cream sauce
Warm Chocolate Fudge Cake served with Vanilla Ice Cream
English and French cheeseboard served with a selection of crackers - Can be served as gluten free

Luxury Chocolate and Coconut torte (Vegan) - Can be served as gluten free

To Book call 01323 721237

Payment is required in advance

The Alexandra Arms are pleased to offer a variety of dietary options on our food menus. All the items on this menu may contain gluten,
batley, oats, soy, nuts, diary and wheat. We also cannot guarantee against cross-contamination, Our fried foods are cooked in oil that can
contain GMO soybean. Please ask our staff for more information if you have allergies or dietary requirements.



