THE fOEUNBRY
CHRISTMAS MENUW -

3 Cowipen £34.00
STARTERS

, Foundry Mushroom Soup (vg/gfa) -
served with a fresh roll and butter or dairy free butter.
Smoked Mackerel & Horseradish Pité (gfa)
served with toast and salad.
cesrm Cheese, Mushroom & Confit Onion Tartlet (v)
served with salad.
Lamb Kofta with Beetroot Tzatziki
served with salad.
Sun Blush Tomato & Artichoke Salad (vg/gf)
~ with roasted red pepper & toasted pumpkin seeds.

M/ﬁ:[ nJS/ - Bt s
—— Traditional Roast Turkey (df/gfa) J,,,

with all the trimmings (full list on booking info page).
Vegan Turkey & Cranberry, Port & Thyme Pie (vg)
with all the trimmings (full list on booking info page).
1/2 Rack of Ribs in a Spiced Rum & BBQ Sauce (gf/df)
served with coleslaw & rosemary chips.
King Prawn Risotto (gf)
with roasted garlic, asparagus & broad beans in a creamy sauce.
Festive Beef Burger (gfa/dfa)
beef patty, pigs in blanket, horseradish mayo &

cheese served with rosemary chips & coleslaw.
Elf Burger (vg/gf)
falafel & spinach burger with dairy free cheese,

sweet chilli jam served with sweet potato chips & coleslaw.

bEESERTS

Vanilla Panna Cotta (gf)
with fresh berries & fruit coulis.
Chocolate & Orange Tart (vg/gt)
with vanilla or dairy free ice cream.
Honeycomb Cheesecake
with Biscoff™ saunce & vanilla or dairy free ice cream.
Christmas Pudding (vg/gf)
with vanilla or dairy free ice cream.
Blackcurrant Sorbet (vg/gf)
Pistachio Ice Cream (gf)

~ Kent Cheese Board (gfa)
z;% £3 supplement
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