THE LYGON ARMS

For further dietary requirements and food allergens please ask a member of the team.
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NEW YEARS E
‘Champagne & Chocolate’, blood
orange & coconut mousse, Wheat Amonds
chocolate financier, Champagne ° ° © ° °
jelly
Chocolate Truffles o
Chorizo Croquette Wheat @ o o o
Dry Aged Fillet & Braised Short
Rib of Beef, Thyme dauphinoise, ° ° °
wilted greens, Vichy carrots
purée, Port wine jus
\C/S;):tt's Cheese Mousse Vol-au- Wheat @ ° °
Local cheeses, Rye crackers, Re @
chutney, jelly ° Wheat 1 © o
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CEREALS CONTAINING GLUTEN
SULPHUR DIOXIDE (SULPHITES)
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NO ALLERGENS
CRUSTACEAN
MOLLUSCS
SESAME SEEDS
TREE NUTS

MUSTARD
PEANUTS

Barley 1

Kamut
Mark's Bakery Cotswold Crunch

Sourdough Cobb, Netherend o

Rye (v
farm butter Spelt 1
Wheatg
Poached Halibut, brown shrimp Prawns @ ° ° °
butter, capers, sea vegetables
Smoked Salmon Blini Wheat @ (] ]

Spiced Haricot Bean & Truffle
Velouté, brioche croutons, Wheat @ @ o ]
chorizo oll




