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CHRISTMAS MENU

2 COURSES £26.95 | 3 COURSES £32.95

Homemade Cream Of Broccoli &

Cheddar Soup

Served with ciabatta and butter. (GF available)
(VE available)

Garlic & Chilli King Prawns

£3 supplement

Four oven baked king prawns, chilli and garlic
butter, carrot and micro coriander, ciabatta and
butter. (GF available)

Homemade Chicken Liver Parfait

With festive chutney, dressed mixed leaves and
toasted ciabatta. (GF available)

Mushroom Rarebit
Baked portobello mushroom, topped with Welsh

rarebit, wild rocket, and balsamic onions. (GF
available) (VE available)

Tandoori Chicken

Chicken breast marinated in authentic tandoori
spices, served with homemade mint yoghurt and
a tomato, red onion and coriander salad. (GF)

Crab & Saffron Arancini

Risotto rice bound with crab meat and fresh
chives, coated in breadcrumbs and deep fried,
served with a saffron and garlic aioli.

Mini Baked Camembert
Stuffed with garlic and Rosemary, served with

warm ciabatta, mulled cranberry, and red onion
chutney. (V) (GF available)

Sides £4.95

% GarlicBread * Seasonal Greens
(V) (GF available) (V) (VE) (GF)

% Onion Rings v) x Mashed Potato

% Skin on Chips V) (GP

* (I\;)a(\ﬁ)nesan % Garlic Buttered
Truffle Skin Mushrooms () Gp
on Chips v % Side Salad v vp cp

All roasts served with new potatoes and fresh vegetables.

Church Signature Dish, Lamb Shoulder £6.00 Supplement
Slow braised lamb shoulder served with roasted baby onions in a rich
minted lamb sauce. (GF available)

Roast Breast Of Turkey
Served with festive sausage meat stuffing, pig in blanket, roast potatoes, honey
roasted parsnips and gravy. (GF available)

Nut Roast

A vegan roast including chestnuts, pumpkin and sunflower seeds, roast
potatoes, served with vegan gravy. (V) (VE)

Chicken Chasseur
Chargrilled chicken supreme served with a classic chasseur sauce consisting of
silver skin onions, mushrooms, tomato and tarragon. (GF)

Whole Lemon Sole £2.00 Supplement

Baked whole lemon sole served with a citrus butter sauce. (GF)

Salmon Lattice
Baked fillet of salmon lattice, wilted baby spinach, served with a classic
hollandaise sauce.

Ribeye Steak £4.00 Supplement

Cooked to your liking, served with mushroom, confit tomato, chips and a choice
of peppercorn or red wine sauce. (GF)

Red Pepper & Tomato Pasta (V)

Roasted red pepper and sun dried tomato bound with orecchiette pasta, fresh
basil and buffalo mozzarella. (VE available)

Blade Of Beef Bourguignon

Blade of beef served with mashed potato and a classic bourguignon sauce
consisting of bacon lardons, mushrooms, and silver skin onions. (GF)

Christmas Pudding Homemade Vanilla Raspberry
Served with brandy sauce Créme Bralée Bakewell Slice
anq redcurrants. .(GF gﬁl(‘)\ﬁgr‘gf;’glbai si?lri?e(n\}fde Served with vanilla
aVa]lable) (VE aVa]lable) (GF avaj]able) ' Chantllly cream and glacé
- cherries.
Double Chocolate g:memaie Baileys
H eesecake
Brownie Tomed with chocol Cheeseboard £3.00
Homemade double pped with chocolate
chocolate brownie shards. (GF) Supplement
topped with white Lemon Meringue A trio of cheeses
chocolate sauce and Tartlet accompanied with

served with a scoop of
mint chocolate chip ice
cream. (GF

Topped with freeze dried
raspberries and a scoop
of raspberry sorbet.

V - Vegetarian | VE - Vegan | GF - Gluten Free

celery, grapes, quince
jelly, cheese biscuits and
butter.

NOTES OF PROVENANCE FROM OUR HEAD CHEF - (/rniy Jeafias

“‘We aim to use the freshest quality ingredients and wherever possible support local farmers and suppliers”

Our pork is sourced typically from Hereford & the Welsh borders - Berfshire Black & Gloucester Old Spot are chosen for
their rich succulent taste. Our free range chicken is sourced from Shrewsbury and our 1urkey, Geese & Ducks are reared in
Sthropshire. Known for its exceptionally subtle and succulent flavours, we serve Welsh 1exel Lamb. Beef (Hereford & Angus)
is aged 21 days on the bone, which tenderises the meat and delivers amazing flavours. Game will feature on our menu

subyect to seasonality and is sourced within a 20 mile radius of Ludlow.
Our team cooks with care and intention, letting the natural quality of the produce shine.

We believe that great food begins with the best ingredients, thoughifully prepared.”
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