SUN INN EVERTON MENU'S
CHRISTMAS FAYRE MENU

STARTERS
- Roasted squash & apple soup, toasted bread (milk, gluten)
- Breaded & baked brie wedges, cranberry drizzle, sea salt bread (gluten, Milk, sulphites)
- Chicken liver pate, onion chutney, toasted bread (gluten, sulphites)
- Prawn cocktail - cos lettuce, bloody Mary, lemon, toasted bread (mustard, crustaceans

egg gluten)

MAINS

- Roast breast of turkey Traditional accomplishments, roasting gravy (gluten)

- Braised beef brisket, creamed potatoes, garlic & rosemary roasted root vegetables, jus
(milk)

- Pan seared salmon, potato galette, seasonal greens, butter sauce (eggs fish milk)

- The festive burger, crispy turkey burger, seasonal stuffing, cranberry puree, lettuce,
tomato, skinny fries (sulphites, fish, gluten, sesame)

- Spinach and ricotta cannoli, with mixed seasonal salad. (milk, egg)

DESSERTS
- Christmas pudding Brands sauce (gluten, sulphites; milk)
- Chocolate truffle torte, vanilla ice cream, frosted almonds (milk, soya, nuts)
- Mulled wine poached pear, meringue, vanilla cream, biscuit crumbs (gluten, milk, egg)

2 course £30
3 course £35

Available From Monday 1t December- Tuesday 23rd December (excluding Sunday)
£10 deposit per person to confirm your booking (non-refundable) pre-order for 8 people or

above.

Our dishes may contain traces of allergens or ingredients not listed on our menu. Please inform
our staff of any dietary requirements. Our fish dishes may contain small bones.



BOXING DAY MENU

STARTERS
- Chefs soup of the day, toasted bread, butter (wheat)
- Chicken liver pate, onion chutney, toasted bread (wheat, sulphites)
- Creamy garlic mushrooms, balsamic glaze, pesto, toasted bread (Wheat, Milk)
- Prawn cocktail, cos lettuce, Marie rose sauce, lemon wedge, bread (Fish, Wheat, Milk)
- Crispy camembert, toasted bread, cranberry dip (wheat, sulphites milk)

MAINS

- Roast Sirloin Beef, Braised Roast Pork Belly, Nut Roast -All served with traditional
trimmings, roast potatoes creamy mash potato, Yorkshire pudding, season vegetables,
gravy (Wheat, Mik, Egg, Suphites,)

- Pan fried salmon, winter greens, creamed potatoes, butter sauce (Fish Mik, Egqg)

- Beef burger, lettuce, tom, cheese, crispy onions, skinny fries

DESSERTS
- Warm Chocolate brownie, chocolate sauce, vanilla ice cream (mik, egg, suphites, wheat)
- Spiced pear Eaton mess (egg, sulphites milk)

- Lemon Tart, berry puree (gluen, egg, milk)

2 courses £35
3 courses £40

£10 deposit per person to confirm your booking (non-refundable). pre-order required Tables 5
& over.

Our dishes may contain traces of allergens or ingredients not listed on our menu. Please inform
our staff of any dietary requirements. Our fish dishes may contain small bones.

CHRISTMAS DAY MENU



STARTERS
- Roasted parsnip and honey soup, sea salt bread (gluten, milk)
- Duck liver pate, apple & fig chutney, bread (gluten, milk egg, sulphites)
- Grilled Brie, picked wild mushroomes, truffle mayo, sour dough bread (gluten milk,
sulphites)
- Prawn & crayfish cocktail, lettuce, bloody Mary dressing, sea salt croute (mustard
crustaceans egg gluten)

MAINS

- Roast breast of turkey Seasonal sausage meat stuffing roasted and mash potatoes,
Traditional vegetables, roasting gravy (gluten, milk)

- Roast sirloin of beef roast potatoes, creamed mash potatoes, seasonal vegetables giant
Yorkshire pudding, gravy (milk, gluten, egqg)

- Sea bream, herb potato's, seasonal greens, mussel sauce (eggs fish, crustaceans, celeriac,
milk)

- Wild mushroom carbonara, chestnut and truffle, crispy onions (gluten, milk, egg)

DESSERTS
- Christmas pudding Brandy sauce (gluten sulphites, milk)
- Mulled wine poached pear, berry compote, vanilla cream (milk eggs)
- Lemon Tart, berry puree, Chantilly cream (milk, eggs)
- Chocolate & hazelnut profiteroles (gluten, milk, egg, nuts)

TO FINISH
Mini mince pies

£110 per adult
£70 per Child

Our dishes may contain traces of allergens or ingredients not listed on our menu. Please inform
our staff of any dietary requirements. Our fish dishes may contain small bones.



