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Come join and celebrate Christmas with us at The Captain’s Table.
We promise to deliver a warm atmosphere and a day filled with festive joy.
Our menu will be created with high-quality, local ingredients.
These are then prepared to the highest standard by our expert chefs.
We hope you will join us for an unforgettable Christmas in Woolacombe!

Kir royale and canapes on arrival

Smoked salmon terrine with lemon and caper garlic butter,
celeriac remoulade and homemade brown bread

Vegan antipasto platter, sun dried tomatoes, vegan feta cheese,
mixed marinated olives, lemon and coriander houmous,
beetroot salad, homemade bread

Roast tomato soup with Welsh rarebit muffins

Chicken liver paté with truffle butter,
cider and apple chutney on toasted brioche



Turkey with all the trimmings
Roast sirloin with all the trimmings

Whole roast sole with chive buttered new potatoes,
tenderstem broccoli, champagne butter sauce

Butternut squash, goats cheese, spinach and pine nut pithivier
with butternut squash puree, roast potatoes and broccoli

Traditional Christmas pudding with brandy sauce
Stilton cheese with chutney, oatcakes, celery, grapes
Chocolate and caramel tart with vanilla ice cream

Saffron and vanilla poached pear with mascarpone and mulled wine sauce

| PER PERSON OVER 13 YEARS
| PER CHILD UNDER 13 YEARS
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Kirroyale ......-

Salmon terrine ..........
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Tomato soup ...--....

Chicken pité

Turkey

Roast sole

Pithivier

Xmas pudding . . ... .
Cheese plate ........
Chocolate tart ....--..
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