BOOK YOUR TABLE

Tables of up to 10 are bookable on
our website and deposits can also
be taken upon booking through
our website.

www.theparsonwoodforde.com

Tables of over 10 please email or
call us and we’ll get you booked in.

01603 881675
info@theparsonwoodforde.com

ﬂ theparsonwoodforde

Christmas Terms & conditions

_ A non refundable deposit of £10 per person is
+  required to secure your booking. This must be paid
+ two weeks prior to your reservation.
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Any reduction in the numbers booked will forefeit
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- the deposit, with no deduction.

tooal bookings must pre order their meals two weeks
prior to their booking.

An optional 5% service charge will be added
to all Christmas reservations.

All large table bills are to be settled in full with one
payment rather than individually.
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Church Street, Weston Longyville, NR9 5]U
Stay with us

After a good meal and a glass or two of wine,
isn’t it nice sometimes to simply step upstairs
and finish your night off in a luxurious and
peaceful room?

Prices starting from £105 per night inclusive of
a hearty breakfast the following morning.



STARTERS

Salt baked celeriac & apple soup
parsnip crisps, herb oil, ciabatta (GFA, VEA)

Hot smoked salmon &
Icelandic prawn cocktail
gem lettuce, sweet cucumber & dill, thousand
island dressing, brown bread & butter (GFA)

Crispy Goats cheese and cranberry arancini,
beetroot and rocket salad, romesco dressing
(GFA)

Game terrine
black pudding bon bons, piccalilli,
sourdough toast (GFA)

Cromer crab & lobster cake
saffron aioli, Caesar salad (GFA)

Crispy pork gyozas
Asian salad, sweet chilli,
sesame oil dipping sauce

Breaded curried chickpea field mushroom
mango salsa (GFA,V)
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Wednesday 25" November to
Thursday 24" December

Booking required in advance

£10 non refundable deposit required
to secure your table

Roast Norfolk turkey breast
thyme roast potatoes, creamy mash, honey roast
carrot & parsnip, wrapped chipolata, apricot stuffing,
bread sauce, vegetables, roast jus (GFA)

Butternut squash & lentil wellington
truffle mashed potato, almond butter sprouts,
roasted roots, rich marmite gravy (VE)

Crispy skin fillet of salmon
crispy crushed caper new potatoes,
asparagus, peas & creamed spinach,

mussel & clam lobster sauce (GFA)

Slow cooked porchetta
smoked bacon, bubble & squeak, crackling, cavolo

nero & braised leek, roast pear, onion jus (GFA)

Pan roast duck breast
sticky mulled wine red cabbage,
dauphinoise potatoes, roasted roots,
caramelised apples, green peppercorn sauce (GFA)

Braised short rib of beef
classic red wine bourguignon sauce of button
mushrooms, baby onions & bacon, grain mustard
mash & winter greens, horseradish steamed dumpling

Monkfish wellington
wrapped in filo pastry, spinach & prawn mousse,
bombay potatoes, Indian spiced vegetables

BOOK YOUR TABLE
www.theparsonwoodforde.com
or call us on 01603 881 675

DESSERTS

Traditional steamed plum pudding
brandy custard, holly & redcurrants (GFA)

Stem ginger pudding
ginger sauce, honeycomb ice cream (VEA)

Warm double chocolate brownie
cherry ice cream

Lemon tart
hazelnut praline, berry compote (GF)

Tiramisu Italian style giteau
amaretto, coffee, mascarpone & chocolate

Festive cheese board
black bomber, baron bigod & binham blue,
crackers, fruits & chutney
(£3 supplement)

Selection of ice-creams
(2 scoops) baileys, rum & raisin, vanilla,
chocolate or fruit sorbets (VEA)

followed by freshly filtered coffee or tea & mini mince pies

Gluten Free (GF) - Gluten Free Adaptable (GFA) - Vegetarian (V)
Vegan (VE) - Vegan Adaptable (VEA)
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£31.95
TWO COURSES

£36.95
THREE COURSES
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