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THE NAGS HEAD
PICKHILL

CHRISTMAS SEASON LUNCHEON MENU 2009
£21.95 per person

Brown Onion Soup, Old English Cheddar Crouton (V)
Traditional Prawn Cocktail
Smoked Haddock Fish Cakes, Celeriac & Horseradish Mayonnaise, Caper Dressing
Doreen’s Black Pudding, Poached ‘ Potters' Free Range Egg, Sautéed Mushrooms
Cocktail of Cantaloupe Melon and Winter Fruits (V)
(e JNe]
Organic West Coast Salmon, Clam Broth, Buttered Spinach

Confit of Yorkshire Lamb Shoulder, Cabbage, Smoked Bacon,
Croquette Potato and Tapenade Jus

Shortcrust Pastry Chicken & Leek Pie

Roasted, Locally Bred, Traditional Style Turkey
(Chipolata Sausage, Bread Sauce, Stuffing)

Spicy Vegetable Stew with Tofu & Noodles (V)
Selection of Fresh Vegetables
O o
Spiced Ginger Bread, Conference Pear Mousse, Caramelised Pear, Ginger Ice Cream
Steamed Christmas Pudding, Rum Punch Sauce
Warm Coffee & Chocolate Fondant, Winter Fruits, Pistachio I ce Cream
Apple Strudel, Cinnamon Parfait & Chantilly Cream
Forced Rhubarb Fool & Poached Rhubarb with Custard Coated Praline I ce Cream

Yorkshire Cheeses from Shepherd' s Purse
Katy’s White Lavender * Mrs. BellsBlue * Basilano

O O
Coffee and Chocol ates
Crackers & Novelties

(V) - denotes Vegetarian dishes




Menu selection
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1 | Brown Onion Soup, Old English Cheddar CroGton
M

2 | Traditional Prawn Cocktail

3 | Smoked Haddock Fishcake, Celeriac & Horseradish
Mayonnaise, Caper Dressing

4 | Doreen’s Black Pudding, Poached Free Range Egg,
Sautéed Mushrooms

5 | Cocktail of Cantaloupe Melon & Winter Fruits (V)

1 | Organic West Coast Salmon, Clam Broth, Buttered
Spinach

2 | Confit of Yorkshire Lamb Shoulder, Cabbage,
Smoked Bacon, Croquette Potato & Tapenade Jus

Shortcrust Pastry Chicken & Leek Pie

Roast Locally Bred Turkey, Chipolata Sausage
wrapped in Bacon, Bread Sauce, Stuffing,
Cranberry Sauce)

5 | Spicy Vegetable Stew with Tofu & Noodles (V)

1 | Spiced Ginger Bread, Conference Pear Mousse,
Caramelised Pear, Ginger Ice Cream

2 | Steamed Christmas Pudding,
Rum Punch Sauce

3 | Warm Coffee & Chocolate Fondant, Winter Fruits,
Pistachio Ice Cream

4 | Apple Strudel with Cinnamon Parfait & Chantilly
Cream

5 | Forced Rhubarb Fool & Poached Rhubarb with
Custard Coated Praline Ice Cream

6 | Yorkshire Cheeses




Christmas Season Lunch & Dinner Bookings

Terms
For group bookings:

1. Confirmation by the Customer
All bookings are considered provisional until a signed letter of confirmation, together with a non-refundable
deposit of £10.00 per person is received.

2. Final numbers
Final numbers and choice of menu must be confirmed on the order form and returned to the address below
with the deposit. (One cheque only please made payable to ‘The Nags Head Inn Ltd’)

3. Some of our dishes may contain nuts or traces of nuts.
4.  To the best of our knowledge none of our dishes are made with genetically modified ingredients.

The Nags Head
Residential Country Inn & Restaurant

Pickhill
THIRSK
North Yorkshire
England
YO7 4JG

Tel: 01845 567391
Fax: 01845567212

Email: Reservations@nagsheadpickhill.co.uk

www.nagsheadpickhill.co.uk
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