The Coopers Arms

CHRISTMAS MENU 2011
FORTABLES OF12OR MORE

On Behalf of everyone at The Coopers Arms,
We would like to wish youall a MernJ Christmas

Starters

Chef's Home-made Soup of the Dag with Freshlg Baked Bread £4.50

Garlic & Herb Mushrooms on a Warm Savoury Muffin with Pancetta Crisps £595

Deli Board Selection of Parma Ham, Chorizo, Marinated Mixed Olives and Sun~blushed Tomatoes with a Balsamic Olive Qil and Italian Ciabatta £7.25
Traditional North Atlantic Prawn Cocktail with a Brandy Infused Marie-Rose Sauce and Wholemeal Bread £650

Pork & Apricot Terrine accompanied with Cumberland Sauce & Toasted Butter Brioche £6.95

Duo of Loch Duarts Finest Oak Smoked ¢~ Hebridean Flaked Salmon on French Leaves with a Cucumber & Lemon Magonnaise £750
Melted Gruyere Swiss Cheese & Herb Fondue served with Crisp Flat Breads for Dipping £6.50

Smoked Chicken, Walnut & Chorizo Salad on Dressed Salad Leaves with a Honey, Mustard & Truffle Oil Dressing £7.25

Carvery Main Courses — with choice of Vegetables and Potatoes

Coopers’ Christmas Choice—Roast Rump of Beef, Loin of Pork and Crown of Turkey served with Roast Potatoes, Yorkshire Pudding, Sausage
& Bacon Roll & Homemade Stuffing £11.50

Roast Rump of Derbg shire Beef, Roast Potatoes, Yorkshire Pudding & Horseradish Sauce £10.95

Roast Loin of Derbyshire Pork with Apple & Gooseberry Sauce, Homemade Parsley, Sage and Onion Stuffing 10.75

Roast Crown of Der]ag shire Turkeg accompanied with Sausage & Bacon Roll & Cranbern; Sauce £10.75

Local Braised Shank of Lamb with a Redcurrant, Rosemary & Port Jus £1195

Vegetarian Menu All £1050 (Allow 2Dt03H minutes)

Roasted Sweet Pepper, Tomato and Goats Cheese Tartlet on Dressed Wild Rocket Leaves

Farfalle Pasta with Toasted Pine Kernels, Asparagus Spears and Fresh Herbs in a Creamy Sauce topped with Parmesan Shavings
Vegetable Rogan Josh in a Spicy Tomato &~ Spinach Sauce accompanied with Boiled Rice and Naan Bread 'd 4

Cold Carverg with a Choice of Salad &~ Dressings

‘-‘ Hot Roast Derbyshire Beef ‘-‘ Hebridean Flaked Salmon
‘a‘ Weston Hall Ploughmans ‘a‘ Loch Duarts Smoked Salmon
V Brandy Infused Prawn Marie Rose \‘ Smoked Chicken, Walnut & Chorizo Salad

Although virtually all our food is freshly made on the premises, we cannot guarantee that all of our dishes are free from traces of nut.
Please do not hesitate to speak to one of our chefs should you have any concerns.
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