Qur Christmas menu is available from 2.9th November to 7th Ch ’
Januarg 2012 cxc|uding Christmas Day, Boxing Day, rl Stm a S 2' O ] i
New Ycar’s Tves New Ycar’s Dag. Crackcrs,

oppers & decorations are provided for your enjoyment. l’j " k
P " S i e ( _ricketers

Flease note that boo‘(ings need to be made at least five

working dags Prior to dining anda £5 non-refundable
dePosit, per person, is reciuirec{ at the time of booking.

Whilst every effort will be made to Proviclc exactlg what is
on the menu we may, at times, need to make small changes

which we will inform you about.

On behalf of ]DaveJ \/al, Natalia & all the Staxqz, we
l‘]OPe you have an enjogable meal and we wish you avery

Merry Christmas and our best wishes for the New Ycar.

Flease enter the number of each course required in the
boxes Providccl, comple’ce the details at the bottom and
return to the (Cricketers.

STARTERS NUMBER.S
celerine 5 walnut Soup < h 7 t
Venlson Pote rl 5 m a S C n U
King Prawn Salad
Goat's Cheese Tart
Tomato or Ovange Juice
MAIN COURSES Dave & Val Armitagc
Roast Turkey )
Lamb Shoulder The Crlcketers
Salmon en Paplttote
Sweet Potato Plthivier DamaSk Green Road
DESSERTS Weston
Plum Pudding ) )
Chocolate lrish Truffle Hltchm
Glnger § Lemon Cheesecnie ,
Balked Apple Dumpling r—‘lcr‘mco rdshlrc
Cheeseboard 564 7DA
MBS OF POFELE oo Teloi46279027%
ACOESS e-mail: cricketers@rhubarb-inns.co.uk

www.rhubar}%inns.co.uk

NUmber T PAVEY i, g{hu% arb InnS
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Celeriac & Walnut SOUP
Ahearty homemade Soup with fresh Celeriac
& Walnuts served with Croutons
& a Multiseed Ro”

\enison Fatc
A smooth & rich \Venison Fate
served with \Warm T oast & Sa]ac{ Gamish

King Prawn Salad
A\ delicious fresh Salad of King [rawns, mixed Salad
| eaves, Avocado & Fomegranate Seeds with a Citrus
Dressing served with \Wholemeal Pread & | emon

Goat’s Chccsc & Cranbcrrg Tart
An individual Sl—lortcrust Tart with creamy (Goat’s

(Cheese & Tangg Cranberrﬂ served warm with a crisP
Green Salad

FI"CSI'I Tomato or Orangc Juicc
A light starter to save space forour Tcmpting

Dessert Selection

Main ( ourses

Traditional Roast Turkcy
Slices of Succulent Roast Turkcg served with Sagc,

APPIC & Cranberry Stuging, Figs in Blankets,
SCasonal \/egetabies & Roast Fotatocs

Fot—roastccl Shouldcr of Lamb
Succulent Lamb Si—xoulcler inarich Red Onion & F]um
Sauce served with But‘cemut Squasl—l and Fresl—l
Seasonal \/egetab]es

SuPrcmc of Salmon en FaPi”otc
A fresh SuPreme of Salmon baked in Parc!—lment with

f:erme”, Carrots, Courgette in a White Wine Sauce
served with a CrisP Salad & New Potatoes

chct Fotato, MascarPonc & Sagc Fithivicr
An individual Puxc1C pastry Fie Packed with Sweet

Fotato, Creamg Mascarponc & Fresh Sagc
and served with a Crisp Salac{

Dcsscrl's

Flum Fudcling
Traditional [Hot Hum Fudding
served with a delicious hot brandg Sauce

Inclulgcnt Cl-locolatc Irisl'l Trumq:lc
Rich Chocolate T ruffle base layered with smooth
]risl—l Cream Mousse and toPPed with marbled
Ci‘xocolate Granachc

Gingcr & | _emon Cheesecake

ATangg | emon Mousse set on a crisP Gingcr
Crumb base served with ajug of Sing]c (Cream

[Homemade PBaked aPPIC Dumpling

A Stugecl Bakecl Apple ina Fastrg Dumpling
served with a Hot Butterscotch Sauce

Cheese Board
AT rio of Trac{itiona] Englisl’l Cl’]eeses served with

Crackers, Grapes & Celery

kkkkk

Frcshly filtered Coffee served with a dclicious|9
]ight & short Mince T art

T‘]qere may be trace elements of nuts

£19.95 per person

(Two course Lunch menu at £1 4.95)

We have a fine selection of Red
& White Wines available bg the Glass or Bottle -

Please ask to see our seParatC Wine List



