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THE NAGS HEAD
PICKHILL

For Groups of 4 or more throughout December.

To be pre-ordered 1l

CHRISTMAS SEASON DINNER MENU 2010
£25.95 per person

Spicy Parsnip Soup with Ginger (V)
Pressed Vegetables with Herbs, Buffalo Mozzarella Bomb & Tapenade (V)

Doreen’s Black Pudding Croquette, Smoked Bacon,
Sautéed Wild Mushrooms & Sage Hollandaise

Traditional Prawn Cocktail
Potted Duck with Malt Bread, Salad of Watercress & Wholegrain Mustard
Open Ravioli of Smoked Haddock with Winter Cress & Milk Foam
O O
Seared West Coast Organic Salmon, Caramelised Endives, Winter Greens, Poached Hen Egg
Honey Roasted Pork Belly, Cardamom Sauce, Bok Choi, Thyme flavoured Potato
Game & Ale Suet Pudding (Pheasant, Rabbit & Venison), Spiced Pickled Red Cabbage

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

Rib Eye Steak (hung 3 weeks)
Fat Chips, Buttered Spinach, Grilled Tomato, Sauce Béarnaise (£1.95 extra)

Sautéed Spatzle with Bell Red Peppers, Chive Beurre Blanc, Wilted Rocket (V)
Served with a Selection of Fresh Vegetables
O O
Confiture of Stored Summer Berries with Yorkshire Lemon Curd & Sablé Biscuit
Valrhona Chocolate Pave, Candied Chilli, Marinated Pineapple, Vanilla & Cocoa Ice Cream
Forced Yorkshire Rhubarb Fool, Poached Rhubarb with Nougat
Spiced Ginger Bread with Plum & Elderberries, Ginger Ice Cream
Steamed Christmas Pudding, Rum Punch Sauce, Irish Cream Ice
Yorkshire Cheeses - Blue Wensleydale, Old Peculier Swaledale & Katy's White Lavender
O O
Coffee and Chocolates
Crackers & Novelties

(V) - denotes Vegetarian dishes _,)""
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1 | Spicy Parsnip Soup with Ginger (V)

2 | Pressed Vegetables with Herbs, Buffalo
Mozzarella Bomb & Tapenade (V)

3 | Doreen’s Black Pudding Croquette, Smoked
Bacon, Sautéed Wild Mushrooms & Sage
Hollandaise

4 | Traditional Prawn Cocktail
Open Ravioli of Smoked Haddock, Cress & Milk
Foam

6 | Potted Duck with Malt Bread, Salad of
Watercress & Wholegrain Mustard

1 | Seared West Coast Organic Salmon,
Caramelised Endives, Winter Greens, Poached
Hen Egg

2 | Honey Roasted Pork Belly, Cardamom Sauce,
Bok Choy, Thyme flavoured Potato

3 | Game & Ale Suet Pudding (Pheasant, Rabbit &
Venison), Spiced Pickled Red Cabbage

4 | Rib Eye Steak, Fat Chips, Buttered Spinach,
Grilled Tomato, Sauce Béarnaise (£1.95 extra)

5 | Roast Locally Bred Turkey, Pigs in Blankets,
Bread Sauce, Stuffing, Cranberry Sauce

6 | Sautéed Spatzle with Bell Red Peppers, Chive
Beurre Blanc, Wilted Rocket (V)

1 | Confiture of Stored Summer Berries with
Yorkshire Lemon Curd & Sable Biscuit

2 | valrhona Chocolate Pavé, Candied Chilli,
Marinated Pineapple, Vanilla & Cocoa Ice Cream

3 | Forced Yorkshire Rhubarb Fool, Poached
Rhubarb with Nougat

4 | Spiced Ginger Bread with Plum & Elderberries,
Ginger Ice Cream

5 | Steamed Christmas Pudding, Rum Punch Sauce,
Double Irish Cream Ice

6 | Yorkshire Cheeses — Blue Wensleydale, Old

Peculier Swaledale, Katy’s White Lavender




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 43G

Tel: 01845 567391
Fax: 01845 567212
Email: reservations@nagsheadpickhill.co.uk

www.nagsheadpickhill.co.uk
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