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Available daily from 12pm onward
 14  November - 20 Decemberth

£20 pp
 

 ~ Main Course ~

Roast Turkey Ballotine
Wrapped in bacon, served with apricot and chestnut

stuffing, pigs in blanket, honey roast carrot and parsnip,
roast potato, braised red cabbage and homemade

cranberry sauce with red wine jus
 

Vegan Festive Nut Loaf
With honey roast carrot and parsnip, roast potato,

braised red cabbage and homemade cranberry sauce
 

 ~ Dessert ~

Christmas Pudding
With homemade brandy sauce

 
Sticky Toffee Pudding 

With toffee sauce and ice cream
 

Warm Chocolate Brownie 
With ice cream and chocolate sauce

Some of our products may contain traces of allergens not indicated
on the menu. If you suffer from food allergies or would like further

information on the ingredients used in our dishes, please speak to a
member of staff.

Festive Menu 

LA HOUGUE BIE TEAROOM
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	Festive Menu
	Available daily from 12pm onward
	14th November - 20 December
	£20 pp

	~ Main Course ~
	Roast Turkey Ballotine
	Wrapped in bacon, served with apricot and chestnut stuffing, pigs in blanket, honey roast carrot and parsnip, roast potato, braised red cabbage and homemade cranberry sauce with red wine jus

	Vegan Festive Nut Loaf
	With honey roast carrot and parsnip, roast potato, braised red cabbage and homemade cranberry sauce

	~ Dessert ~
	Christmas Pudding
	With homemade brandy sauce

	Sticky Toffee Pudding
	With toffee sauce and ice cream

	Warm Chocolate Brownie
	With ice cream and chocolate sauce
	Some of our products may contain traces of allergens not indicated
	on the menu. If you suffer from food allergies or would like further
	information on the ingredients used in our dishes, please speak to a
	member of staff.
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