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CHICKEN LIVER, GARLIC & BRANDY PATE
Christmas chutney, mixed leaf & bruschetta
PRAWN & CRAYFISH COCKTAIL
Loafley’s bakery bread
GARLIC & CHIVE, VEGAN CHEESE FONDUE ©
Loafley’s bakery bread, chutney & cranberry marmalade
TEMPURA CAULIFLOWER FLORETS @

Chilli lime & coriander dip

Phhing

SUCCULENT PEMBROKESHIRE TURKEY
With all of the trimmings, honey glazed carrots and parsnips with

Four Seasons seasonal vegetables and homemade gravy

° PGI BEEF RUMP STEAK (+£3)
Served with homemade chips, mushrooms, baby vine tomatoes,

homemade onion rings and peppercorn sauce.

’ ¢ WELSH LAMP RUMP STEAK (+£3)
With mint mash, honey glazed carrots, festive cabbage & tenderstem broccoli

THAI SALMON
Coriander rice and tiger prawns

CHESTNUT ROAST @
With all of the trimmings, honey glazed carrots and parsnips with

o Four Season's seasonal vegetables & homemade gravy

Dessesly

TRADITIONAL CHRISTMAS PUDDING
Served with brandy cream

CITRUS CHEESCAKE
Clementine cream & contorni

RICH CHOCOLATE FONDANT A O .
Pembrokeshire ice-cream & berries
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*WHY NOT BOOK OUR DOWNSTAIRS CELLAR BAR & a
FOR AN EXCLUSIVE DINING EXPERIENCE? h“ P
2 COURSES £27.50 ~ 3 COURSES £32.50 I\

FOOD@GTHEQUBE-TENBY.CO.UK | 01834 845719



