STARTERS

HOMEMADE CARROT & BUTTER BEAN SOUP (V)(GFA)
finished with crispy carrot
served with a warm crusty roll

O RUSTIC FARMHOUSE PATE (GFA)

5 g made from pork & chicken liver

with a bramley apple chutney
. and toasted focaccia

-5 #* OVEN BAKED CAMEMBERT (V)(GFA)
N + topped with rosemary & cranberries
* drizzled with hot honey
cheese twists to dip

KING PRAWN & SMOKED SALMON COCKTAIL (GFA)
with homemade Marie Rose sauce
and a wholemeal roll

J o o
7 MAIN DISHES

= ( %TRADITIONAL HAND CARVED ROAST TURKEY (GFA)
* with rosemary & garlic roast potatoes
B - e creamed chive mashed potatoes
- Cumberland sausage wrapped in bacon
o t 2 sage & cranberry slice
. served with a rich homemade gravy

LOCALLY SOURCED RIBEYE STEAK (GFA)
g x Foy £4 SUPPLEMENT
recommended medium rare
3 &S b with a smoked bacon & potato gratin
slow cooked beef tomato
finished with a red wine & shallot jus

' "’? : PAN ROASTED SALMON FILLET (GFA)
1 served over crushed potatoes
+ with charred tenderstem broccoli
and baby leaf spinach
lemon & dill butter

MUSHROOM, BRIE & CRANBERRY WELLINGTON (V)

S
*: 2 with rosemary & garlic roast potatoes
= creamed chive mash
e @ a sage & cranberry slice.
+ with a caramelised onion gravy

+ ALL SERVED WITH HONEY GLAZED SPROUTS,

e & BRAISED RED CABBAGE WITH
+% 45 T APPLE & WALNUTS

*«. +,

ROASTED ROOT VEGETABLES + +

<4

e
4+
% S

J

&

3y
oK * .
;‘V* + 7w
'
8



Ayl
N\ N\

}
¢
&<
R A4
A4
DESSERTS
+ TRADITIONAL CHRISTMAS PUDDING (GFA)
+ finished with brandy sauce
B " TRIO OF CHEESECAKES e o
* " ES raspberry, baked vanilla & belgian chocolate Y ' \, 5
) - 1 %i B served with double cream 2 | ° =
4+ % APPLE & ALMOND FRANGIPANE TART +
% % D g q . . %%
= ;‘ glazed with apricot jam, % g %
2 <N * topped with chantilly cream S
Q) ” %
P SN CLEMENTINE & CHOCOLATE TORTE (GFA) & ¥ s B
N with a dark chocolate ganache S ¥ B
' with Yorvale clotted cream ice cream e *
o 1
X ¥ ox TWO COURSES £29.95 | " +
G . THREE COURSES £35.95 | J |
:%Q Festive Menu is Pre Order Only Y "ér s
- £10 Per Person Deposit On Booking = ! +
% | +
S ) e
& THE MARCIA INN
v BISHOPTHORPE b g .
+ J | YORK VO
e Y023 3RA @ o
+ A8 01904 706185 .
| : info@marciainnbishopthorpe.co.uk % e £ B
4+ o . Vegan options available on regest T4 =
% * (V) Vegetarian (GFA) Gluten Free Available ) o o
- . ¥ + Please infom us of any dietary requests on booking G
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1+ ~ TWO COURSES £29.95 -
et THREE COUSES £35.95

Festive Menu is Pre Order Only

' . £10 Per Person Deposit On Booking = . .

% . ’ 1st December - 19th December
% %f . . (excluding Sundays) g #y
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