
 
Name:

Date and Time:

Number of people:

Christmas day lunch

£55.00
Starters

English black pudding with roasted duck leg and plum compote    ___

Goats cheese, honey, basil and walnut filo parcel with rocket and balsamic (v)  ___

Pan-fried chicken livers on toast with a port and thyme reduction    ___

Smoked salmon and cream cheese bruschetta with lemon dressing   ___

Roasted parsnip and butternut squash soup with honey crème fraiche (v)   ___

Main courses

Roasted turkey crown with all the festive trimmings     ___

Braised lamb shank with dauphinoise potatoes and red wine jus    ___

Baked salmon and haddock Wellington with pan fried king prawns   ___

Mixed nut cutlets with roasted sweet potato and cranberry gravy (v)   ___

Beef bourguignon with mushrooms, bacon, and onions served with mustard mash ___

(All the above are served with seasonal vegetables) 

Puddings 

Vanilla crème brulee with home made shortbread     ___

Selection of cheeses with biscuits, grapes, celery and chutney    ___

Christmas pudding with rum sauce       ___

White and dark chocolate cheesecake with vanilla ice cream    ___

Please complete and return to The Cut Waterside Restaurant
7 Wharf Street, Shipley, West Yorkshire BD17 7DW

Or email gilly@waterside-restaurant.co.uk
A non-refundable deposit of £10 per person will be required to secure all bookings

Please could we have your pre-order no later than forty-eight hours before your visit


