Christmas Day
Luncheon

Inc. a Glass of Champagne
1-3 persons £ 64.95
4-6 persons £59.95
7 & Over £49.50
Children under 12 - £32.00

Look other offers up on our Website
www.bw-gonvillehotel.co.uk

3 course choice menu
with Dancing until midnight

Monday 21st, Tuesday 22nd,
Wednesday 16th, Thursday 10th & 17th
Fridays 4th,11th & 18th
Saturdays 5th,12th,& 19th

Chancellors Restaurant
in December

Two and Three Course Menus

Set and Choice menus
14th—18th & 21st—24th

For information Call 01223 221122
Or email xmas@gonvillehotel.co.uk
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Tel: 01223 221122 Fax: 01223 300810
Email: xmas@gonvillehotel.co.uk
www.bw-gonvillehotel.co.uk
Gonville Place Cambridge CB1 1LY
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CLEAR VEGETABLE SOUP
with a garnish of Herbs

PRESSED TERRINE OF FOIE GRAS & DUCK
CONFIT

sweet white wine glaze

JERUSALEM ARTICHOKE & ALMOND
Finely chopped Morel Mushrooms
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FILLET OF HALIBUT, LIGHTLY
POACHED OYSTERS

braised salify & red wine sauce
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ROAST NORFOLK TURKEY
Chestnut & Cranberry stuffing, Sausages
wrapped in Bacon

LION OF VENISION

with a juniper berry mash and a port gravy

KOHLRABI, LEEK & THYME STEW
potato & Parsnip dauphinoise

JOHN DORY FILLET
braised ox tail & mushroom gnocchi

Brussel sprouts Honeyed Carrots
Roasted and Minted New Potatoes
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CHRISTMAS PUDDING WITH BRANDY SAUCE
A SELECTION OF SWEETS FROM THE TROLLEY|

STILTON AND CHEDDAR CHEESE
with fresh Celery and biscuits
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FRESHLY BREWED FILTER COFFEE
AND WARM MINCE PIES

and
BOOKINGS

On both Days we only take
reservations for One sitting

10:30—12 Noon

> who would like s¢
our Hotel bar ope
11:30 until 15:00

BOOKINGS

A deposit of £5pp
Friday 27th N

SMOKED HADDOCK & POTATO CHOWDER

with a poached hen’s egg

POTTED BROWN SHRIMP & SALMON
pickled cucumber & warm toast

HOME SALTED BEEF

bitter leaves & mulled wine dressing
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BEEF WELLINGTON
fondant potato & rich red wine gravy

ROASTED MONKFISH
with an anchovy & herb stuffing, mussel broth

GAME PIE
sliced smoked duck and juniper berry mashed potatoes

PUMPKIN & RED ONION RAVIOLI
baby turnips with sage butter

Fresh Seasonal Vegetables and Potatoes
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CAMBRIDGE BURNT CREAM
with a rose water jelly

SELECTION OF SWEETS FROM THE TROLLEY

STILTON AND CHEDDAR CHEESE
with Fresh Celery and Biscuits
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FRESHLY BREWED COFFEE WITH MINTS




