
THE

KINGS HEAD
at Newton-Under-Roseberry

Welcome to our seasonal

Christmas Fayre Menu 2011
At £27.50 per head Inc. vat. at 20%

Starters
Homemade winter leek, stilton and sweet potato broth, swirled with fresh cream,

topped with croutons and served with crusty bread roll and butter. (v)

Button and wild mushrooms cooked in a garlic and tarragon cream sauce,
enveloped in puff pastry, garnished with streaky bacon.

Homemade Thai style spiced salmon and crayfish fishcake on fresh rocket
with cucumber and mint yoghurt.

Seasonal chilled melon decorated with soft winter fruits in cherry liqueur,
with fruit coulis and iced fruit sorbet. (v)

Homemade duck liver and cointreau pate sealed with an orange butter glaze,
served with melba toast and dressed leaf salad.

Main Courses
Traditional home roasted turkey with homemade yorkshire pudding, sage and onion stuffing,

bacon wrapped chipolata sausage, roast potato, cranberry sauce and rich pan gravy.

Pan fried local duck breast with cherry tomato and mange tout stir fry
and a plum and honey sauce.

Poached cod loin topped with smoked salmon twist set on buttered Savoy cabbage
and drizzled with red pepper oil.

Oven baked rolled pork fillet lined with parma ham and white pudding,
served with sweet apple fritter and thyme jus.

Roasted Sirloin of beef set on a creamy parsnip mash with merlot sauce.

Goats’ cheese, sun blush tomato and courgette roulade set on beetroot salsa with herb oil. (v)



Desserts
Traditional steamed christmas pudding served with warmed brandy 

cream sauce. (v)

Home made banana and toffee brandy snap basket with cinder toffee ice 
cream, crumbled cinder toffee and chocolate and freshly whipped cream. (v)

Drambuie flavoured chocolate cerise gateau with cherry compote and pouring cream. (v)

Lemon and white chocolate cheesecake with white chocolate chunk ice cream. (v)

Yorkshire blue, wensleydale and red Leicester cheeses with biscuits, red grapes and celery.

Coffee
Freshly brewed Cafetiere of piping hot roasted coffee served with fresh cream and Christmas chocolates.

Freshly brewed Yorkshire tea with milk or lemon may be taken as an alternative.
MAY WE THANK YOU ALL FOR CELEBRATING YOUR CHRISTMAS AT THE KINGS HEAD.

Merry Christmas and a Happy New Year from the Dickinson family and all our staff
at the Kings Head, Newton-Under-Roseberry.

Telephone, Fax or e-mail for information and reservations:
T: 01642 722318 • F: 01642 724750 • E: info@kingsheadhotel.co.uk • W: www.kingsheadhotel.co.uk
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Homemade leek and sweet potato broth

Button and wild mushrooms

Thai style salmon and crayfish fishcake

Seasonal chilled melon

Homemade duck liver and Cointreau pate
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Traditional home roasted turkey and cranberry sauce

Pan fried local duck breast with cherry tomato and mange tout stir fry

Poached cod loin with smoked salmon twist

Oven baked rolled pork fillet with Parma ham and white pudding

Roasted Sirloin of beef with Merlot sauce

Goats cheese, sun blush tomato and courgette roulade
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Traditional steamed Christmas pudding with Brandy sauce (V)

Banana and toffee Brandy snap basket (V)

Drambuie flavoured chocolate cerise gateau (V)

Lemon and white chocolate cheesecake (V)

Yorkshire blue, Wensleydale and red Leicester cheese

Coffee & Chocolates Inc

Total Number of Guests

Name of Booking Day / Date Booked For

Contact Address Time Booked For

Signed Contact Tel Number

Dated Contact email

The

KINGS HEAD
HOTEL & RESTAURANT

NEWTON UNDER ROSEBERRY

Christmas Fayre 2011Choices Form


