The Dyke’s End at Reach

Christmas Menu

Starters

French country paté with granary toasts and red onion marmalade
Cream of parsnip soup with a stilfon crouton

Home cured gravadlax with a jewelled beetroot salad and oatcakes

Main Courses

Traditional roast turkey with all the trimmings
Game meat pithivier with a bramble and sloe berry jelly
Sea bass, brown shrimps and samphire in a lemon and caper butter sauce
Slow braised lamb shank

Vegetables and goats’ cheese crumble

Puddings

Traditional Christmas pudding (gluten free available)
Poached pears in mulled wine with butter shortbread
Mini doughnut baubles with crushed honeycomb and chocolate sauce
Pink grapefruit meringue pie
A selection of cheeses with biscuits and a red onion jam

All puddings will be served with cream, ice cream or custard

Coffee and Mints

The costis £27.50 per person and pre-booking is required

The Dyke’s End, 8 Fair Green, Reach, Cambridgeshire, CB25 0JD
Tel: 01638 743816 Web: www.dykesend.co.uk



