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CHRISTMAS
FAYRE LUNCH

Classic Prawn Cocktail
Farmhouse Chicken Liver and Brandy Paté

Homemade Leek and Potato Soup

Baked Fillet of Scottish Salmon

Blade of Lune Valley Beef

Sage and Onion Stuffed Roast
Breast of Lancashire Turkey

- all served with honey glazed seasonal
vegetables and crispy roast potatoes

Rigatoni Pasta with Wild Mushroom,
Chestnuts and Mascarpone Cheese Sauce

Chocolate Cheesecake
Traditional Christmas Plum Pudding

Farmhouse Mature Cheddar
and Blue Stilton Cheese

CCALL THE
TRIMMINGS

Savour a freshly roasted dinner every
Sunday throughout December with all
the trimmings. Tuck into your favourite
roast and if you’ve room for more,
traditional plum pudding and mince
pies are on the menu to make you feel
= that extra bit Christmassy! , ,




CHRISTMAS
FAYRE DINNER

Classic Prawn Cocktail
Tempura of Winter Vegetables
Farmhouse Chicken Liver and Brandy Paté

Homemade Leek and Potato Soup

Baked Fillet of Scottish Salmon
Blade of Lune Valley Beef

Sage and Onion Stuffed Roast
Breast of Lancashire Turkey

- all served with honey glazed seasonal
vegetables and crispy roast potatoes -

Rigatoni Pasta with Wild Mushroom,
Chestnuts and Mascarpone Cheese Sauce

Warm Baked Apple Pie
Chocolate Cheesecake
Traditional Christmas Plum Pudding

Farmhouse Mature Cheddar
and Blue Stilton Cheese

Freshly Brewed Coffee or Tea



CHRISTMAS
DAY

Oak-Smoked Scottish Salmon
Crispy Goats Cheese on Toast

Pressed Farmhouse Terrine of Duck
Creamy Yorkshire Three Onion Soup

Herb Crusted Fillet of Sea Bass

Prime Roasted Sirloin of Lune Valley Beef
(served medium)

Sage and Onion Stuffed Roast
Breast of Lancashire Turkey
Baked Three Cheese and Roasted Vegetable Tart

- all served with honey glazed seasonal
vegetables and crispy roast potatoes -

Traditional Christmas Plum Pudding
Vanilla Créme Brulée
Chocolate Tart

MAI
Farmhouse Cheese Plate BO(

Freshly Brewed Coffee or Tea
with Festive Mince Pies



NEW YEAR’S
EVE

Oak Smoked Duck Breast Salad

Wild Mushrooms on Toasted Sour Dough

Traditional Cock-a-Leekie Soup

MacSweens of Edinburgh Haggis

Baked Fillet of Sea Bass and Salmon

Peppered Fillet of Highland Beef
(served medium)

Upside Down Shallot Tart Tatin

- all served with seasonal vegetables -
Burnt Cream (créme briilée)
Raspberry Cranachen
Farmhouse Scottish Cheese

Freshly Brewed Coffee or Tea

(ING A
KING =
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)1524 599 900

Look out for our special
mulled wine in December




NO ROOM AT
THE INN

www.pennystreetbridge.co.uk

PUT YOUR FEET UP

MAKING A BOOKING
Couldn’t be easier, simply call us on
01524 599 900.

Payment
Chtldren

Dietary dilemma?

The Small Print



THE GREAT
JANUARY SALE
£50.00 per room

With everyone feeling the pinch in January, we wanted to
give you every reason to sneak away and spend a day or two
relaxing - without breaking the bank.

So, choose to stay at one of our
Thwaites Inns of Character and
from the moment you walk through
the doors you’ll find the warmest
of welcomes, cosy accommodation
and some fantastic quality home-
cooked food. And with a brewery
as our parent company, you can
expect some pretty special

beers too!

Make your booking now at

www.innsofcharacter.co.uk to

stay between 2nd January and 9th

February 2012 - and you can

enjoy a very special web exclusive rate of £50 per room — including
breakfast (based on one or two people sharing).

OUR OTHER INNS
OF CHARACTER

Penny Street Bridge,
Lancaster

The Inn at Keswick,
Lake District

The Millstone at Mellor,
Lancashire -

Lister Arms, d
Malham -
The Fleece at.df-r'encester,
Gloucestershire

Penny Street, Lancaster, Lancashire LA1 1XT

el: 01524 599 900 relax@pennystreetbridge.co.uk

www.pennystreetbridge.co.uk
www.innsofcharacter.co.uk



CHRISTMAS BOOKING FORM

Once you’ve called to make your provisional booking
with us, simply complete the form below and either
drop it in to us or post it to the address below.
Company/Party Name: ..........ccooeererrerinenieeieeneeenes
NUMDET 10 PALLY: c.veeeieiieieieeieee et
Date of eVent: .......cccccveviiiiiiiniiiiiiieceeeeeee

Preferred dining time: .........occovieieniienieieneeeeeee

OTganiSers NAME: .....cc.eoveueeereeeiieierienieetesreneestesreseeneeneens

Deposit paid on: .......ccoeveeeerieienns £

We’ll confirm your booking back by letter to you with information
about payments and pre-orders.

A non-refundable deposit of £10.00 per person will be required for
parties of 8 or more on the Christmas Fayre menu and for all
Christmas Day and New Year’s Eve bookings. Parties of six or more
will be given one receipt/bill. Prices include VAT at current rate.

Send to:
Penny Street Bridge, Penny Street, Lancaster LA1 1XT
or fax: 01524 599 901



