THE PEBLEY INN

CHESTERFIELD

Please Contact Us On 01246810327
Or
Text Chef Graham Before 7 pm On 07498561893
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Cream of Cherry Tomato Soup
With parmesan crisp and bread roll

L

Christmas Pudding
With brandy sauce

Classic Prawn Cocktail
On a bed of mixed leaf salad with homemade Marie Rose sauce,
brown bread, and butter

Bailey’s Créme Brulé
With homemade shortbread

Vanilla Cheesecake

Ardennes Pate With mixed berry compote and raspberry coulis

With onien chutney and melba toast

Warm Chocolate Fudge Cake

With vanilla ice cream

Caribbean Fruit Cocktail
A mix of kiwi, pineapple, mango, and coconut,
soaked in Malibu liqueur

Maing ' Aftots

Roast Crown of Turkey N heescboard
With all the trimmings and Yorkshire pudding A selection of cheeses, pickles, crackers with grapes,
) ) celery, and walnuts
Roast Striploin of Beef

With all the trimmings and Yorkshire pudding Coffee and Mince Pies

Salmon Fillet :
With a buttery king prawn and Champagne sauce, Adult £74.99
new potatoes, and festive vegetables OAP £54.99
Children under 12 £34.99
Vegetable Roulade Bar Open 11:30 - 7:00
With vegetarian gravy, festive trimmings, and Yorkshire pudding 2 Sittings: 12:00 - 2:30 & 3:00 - 5:30
£20 deposit non-refundable
All orders and full payment by 11/12/2023
Make payment in cash/card or call for payment via pay by link (online)
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