2 Courses

£30

3 Courses

£35

SIDES
£5ecach

Pigs in Blankets
Traditional pork sausages
wrapped in crispy bacon

Stuffing Balls
Sausage, Sage & onion stuffing

Brussels Sprouts
with crispy bacon (vo, ero)
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AVAILABLE 25 NOVEMBER - 24 DECEMBER (PRE BOOK ONLY)

STARTERS

Root Vegetable Soup

Roasted root vegetables, fresh herbs & warm bread (v, veo, cFo)
Paté

Chicken Liver Paté served with toasted ciabatta & chutney (cFo)

Butternut Squash Arancini
With tomato & basil sauce, parmesan & fresh herbs (v, veo, eFo)

Brie Wedges
Crispy breaded brie, cranberry sauce & dressed winter leaves (v)

MAINS

Traditional Roast Turkey
With roast potatoes, seasonal vegetables, traditional trimmings & rich turkey gravy (cro)

Braised Short Rib of Beef
Served with fondant potatoe, seasonal greens & rich red wine jus (cro)

Pan-Fried Salmon
With chive mash, seasonal greens & lemon hollandaise (cFo, F)

Mushroom & Cranberry Wellington
Served with creamy mash, seasonal vegetables & gravy (v)

Grilled Mediterranean Vegetables & Halloumi

Grilled halloumi, roasted mediterranean vegetables & chimichurri dressing (v, veo, cFo)
DESSERT

Traditional Christmas Pudding

Served with warm brandy sauce (v)

Chocolate & Orange Cheesecake
Chocolate-orange shards & chocolate crumb (v)

Steamed Treacle & Ginger Pudding
with warm vanilla custard & ginger syrup (v)

Salted Caramel Ice Cream

With salted caramel sauce & winter berries (veo, cF)

British Cheese Selection

British cheeses, biscuits, seasonal chutney, grapes & winter fruit (v)

Pre book now at tenfourteen.co.uk/book or call 01484 681884

T=N 10-14 Dunford Road, Holmfirth HD9 2DP

FOURTEEN

| | V - Vegetarian, VE - Vegan, GFO - Gluten free option available, GF - Gluten free, VEO - Vegan option available, F - Fish, C - Crustaceans
Please inform a member of staff if you have any allergies



