
Vegan 

Vegetarian

Gluten Free Available

PLEASE TELL YOUR SERVER IF YOU HAVE A DIETARY REQUIREMENT
If you have any allergen intolerances, please notify a member of staff who will advise you of any allergens in our dishes

FOUNDRY ARMS

CHRISTMAS MENU
From Wednesday 4th Dec To Tuesday 24th Dec 

Please note that for parties over 6 we will require a pre-order and £10 per head deposit.

ONE COURSE - £19.95 

TWO COURSES - £28.95,  THREE COURSES - £35.95

HOMEMADE SOUP

PRAWN AND CRAYFISH COCKTAIL

DUCK LIVER PARFAIT

VEGETABLE SAMOSA 

ROAST TURKEY 

STARTERS

Parsnip and celeriac soup served with parsnip crisps and
warmed ciabatta bread

Served with brown bread and butter

Served with orange puree, red onion marmalade and
toasted croutes

JULIENNE OF SMOKED SALMON 
Served with avocado and chilli bruschetta and dill dressing

Served with carrot, fresh chillies and coriander with a mint
and cucumber dressing  

MAINS

Served with roast potatoes, roast parsnips, homemade pigs
in blankets, homemade chestnut and cranberry stuffing,
yorkshire pudding, fresh seasonal vegetables and pan gravy

BRAISED DAUBE OF BEEF 
served with creamed mash potato, beetroot puree, roasted
carrot, tenderstem broccoli and Madeira jus

BAKED SALMON FILLET 
Served with potato leek and prawn fondue and
tenderstem broccoli

HADDOCK FILLET 
Served with potato cake, concass of peas, broccoli, leeks
and poached hens egg topped with hollandaise sauce

CRANBERRY & MIXED NUT ROAST 
Served with roast potatoes, parsnips, fresh seasonal
vegetables & pan gravy

DESSERTS

CHRISTMAS PUDDING 

APPLE PIE  

HOMEMADE CHOCOLATE BROWNIE 

Served with homemade brandy sauce and cranberry compote

Served with cinnamon custard or ice cream

Served with chocolate sauce and vanilla ice cream

TWO SCOOPS OF ICE CREAM OR SORBET 
Select on the night

FOUNDRY FESTIVE CHEESEBOARD 

Kitchen & Restaurant 

Wednesday - Saturday

Lunch 12pm - 2.15pm last orders

Dinner 6pm - 8.45pm (5:30pm in School Holidays)

Sunday Lunch 12pm - 3.45pm last orders

VANILLA CHEESECAKE 
Served with berry compote and crushed meringue

(£3.00 surcharge applies)


