E1L.ONA’S RESTAURANT
AT YE OLDE PLOUGH HOUSE

STARTER

Chef’s Soup of the Day served with Homemade Bread & Butter

Gressingham Duck & Orange Pate served with Sweet Tomato Chutney

Goat's Cheese & Caramelised Red Onion Tartlet on a Bed of Pan Roasted Baby Chard
Hot Oak Smoked Salmon Blinis with Salmon Caviar & Chive Sour Cream

Sun Dried Tomato & Roasted Red Onion Bruschetta served with a Sweet Basil Oil

MAIN COURSE

Roast Norfolk Turkey with Pork & Apricot Stuffing served with Cocktail Cumberland Sausage
wrapped in Smoked Streaky Bacon

Darne of Salmon served with a Dill, Prawn & Saffron Sauce

Fillet Steak served with Pink Peppercorn Sauce & Roasted Baby Vegetables (£4.00 supplement)
Slow Roasted Belly of Pork served on a bed of Colcannon with a Port & Rosemary Jus

Cornfed Chicken Breast served with Pancetta Roasted New Potatoes

Vegetable & Three Bean Hot Pot (V)

DESSERT

White Chocolate Pyramid filled with Strawberry Mousse
Creme Brulee with Warm Homemade Shortbread
Christmas Pudding served with Amaretto Sauce

Winter Poached Pear with Vanilla Ice Cream

Coffee

OPEN THURSDAY, FRIDAY & SATURDAY
EVENING DURING DECEMBER

£29.95 PER PERSON

£5.00 DEPOSIT REQUIRED
PER PERSON ON BOOKING

AVAILABLE FOR PRIVATE PARTIES
MonNDAY TO WEDNESDAY
£24.95 PER PERSON



