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Chiris
2020

STARTERS
Spiced Parsnip Soup, Lime Créme Fraiche, Parsnip Crisps (V)

Sweet Potato & Goats Cheese Terrine, Beetroot Gel, Beetroot & Walnut
Pesto, Micro Herb Salad (V)

Chicken Liver Parfait, Crusty Bread, Honey Nut Granola, Apricot Chutney

Ham Hock Pressing, Piccalilli Gel, Salted Cauliflower, Pickled Carrot,
Candied Pumpkin Seeds (gf)

Citrus Cured Salmon Gravadlax, Beetroot, Apple, Cucumber, Dill (gf)
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STP
XMAS PUD

SEABREAM
TEMPEH
LASAGNE
BEEF
PORK
TURKEY

MAINS
Roasted Turkey, Herb Butter Roast Potatoes, Roasted Roots, Buttered
Sprouts, Glazed Carrot, Pork & Apple Stuffing, Pigs in Blankets,
Red Wine Gravy

Pork Chop (on the bone), Herb Butter Roast Potatoes, Roasted Roots,
Buttered Sprouts, Glazed Carrot, Red Wine Gravy (gf)

12 HR Braised Shin of Beef, Spinach Purée, Pommery Mustard Mash
Honey Glazed Carrots, Wild Mushrooms, Red Wine Jus (gf)

SALMON
HAM HOCK
PARFAIT
TERRINE
SOUP

Butternut Squash “Open Lasagne”, Roasted Butternut Squash, Silverskin
Onions, Squash & Thyme Purée, Spinach, Saffron Pasta, Pine Nuts (V)

Garlic & Thyme Crisp Tempeh, Beetroot Purée, Swiss Chard, New
Season Potatoes (V)

Fillet of Seabream, Sautéed Potatoes, Samphire, Pickled Cockles, Bisque (V)

DESSERTS

Traditional Christmas Pudding, Brandy & Orange Sauce, Rum & Raisin
Ice Cream (V)

Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Ice Cream (V)
Chai Tea Créme Brulee - Orange & Pistachio Biscotti (V)
Tonka Bean Cheesecake, Baked Apple Compote, Candied Pecans

3 Cheese Selection of British & French cheeses, Home-Made Chutney,
Crackers, Fruit

Served from Fri 27th Nov - Thu 24th Dec

LUNCH £ DINNER 17 - 21Barton Road, Worsley, Manchester M28 2PD.
12 - 6.00PM 6.00 - Late T: 0161794 5444 E: info@georgesworsley.co.uk

2 COURSE £19.95 2 COURSE £23.95 W: www.georgesworsley.co.uk
3 COURSE £23.95 3 COURSE £28.95 00

£ ¥

CHRISTMAS FESTIVE SEASON SET MENU PRE-ORDER FORM
PLEASE FILL IN AND HAND TO A MEMBER OF STAFF

Terms & Conditions:
Monday - Friday, 12pm - 10pm
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* GeorgelsiChristmas Pudding

Brandy, Bau, Chambord & Vanilla Cream Float
ementine Martini

ClementineJuice, Vodka, Comtreau Topped with

Prosecco

Salted Caramel Martini”
Salted Caramel Vodka,Cream; Salt,:Cakan

A Y..‘

TrADITIONALIHOT MULLED 'BE SERVED
O DAILY FROM 27T|-| Nov

PPY HOUR WILL BE EXCLUDED O % CHRISTMAS DAY

BREAD & AMUSE BOUCHE
Rosemary & Sea Salt Focaccia

Pea & Ham (gf)
Pea & Goats Cheese (v) (gf)

STARTERS
Smoked Salmon, Crab, Fennel, Apple, Créme Fraiche (gf)

Prawn & Crayfish Cocktail, Bloody Mary Dressing, Tomato, Capers, Baby
Gem Lettuce, Melba Toast

Duck Liver Parfait, Mulled Chutney, Poached Pear, Red Currants,
Hazelnuts, Toast
Fragrantly Spiced Pumpkin Velouté, Candied Pumpkin Seeds, Watercress,
Sourdough (V)

Blue Cheese Mousse, Pickled Walnuts, Red Wine Reduction, Torched Fig,
Sourdough Croute (V)

MAINS

Cheshire Rolled & Roasted Turkey, Herb Butter Roast Potatoes, Roasted
Roots, Buttered Sprouts, Chestnuts, Glazed Carrot, Pork & Apple Stuffing,
Pigs in Blankets, Red Wine Gravy

Carved Sirloin of Beef, Herb Butter Roast Potatoes, Roasted Roots
Buttered Sprouts, Glazed Carrot, Balsamic Red Onion, Red Wine Gravy (gf)

Vegetable Wellington, Herb Butter Roast Potatoes, Roasted Roots, Buttered
Sprouts, Chestnuts, Glazed Carrot, Balsamic Red Onion, Vegetarian Gravy (V)

Herb Crusted Atlantic Cod, Crisp Fondant Potato, Fine Tail Green Beans,
Brown Shrimp, Beurre Blanc (gf)

Seared Salmon, Smoked Haddock Croquette, Broccoli & Stilton Purée,
Tenderstem Broccoli, AlImonds

DESSERTS
Salted Caramel Pannacotta, Home-Made Gingerbread, Aimond Brittle

Homemade Christmas Pudding, Orange & Brandy Sauce, Rum & Raisin
Ice Cream (V)

Sticky Toffee Pudding, Honeycomb, Butterscotch Sauce, Vanilla Ice Cream (V)
Spiced Apple Tarte Tatin, Clotted Cream Ice Cream (V)

£95.00 £47.50

per person for children under 12

**Christmas Day all bookings are required to pay a £25.00 per person
deposit at the time of booking and pre-order returned no later than
Sunday 29" November.
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CHRISTMAS DAY SET MENU PRE-ORDER FORM

NAME

1) Bookings of six or more must pay a deposit of £10 per person at time of booking.**

2) Bookings of six or more for our Christmas Menu must produce a Pre Order 14 days
before booking date.

3) Bookings of eight or more from 27 Nov - 13*" December will receive 20% off food bill
& glass of Prosecco on arrival if booked & deposit paid by 1 November. (Please note this
offer does not include Saturday 28" November, Saturday 5" December or Saturday 12t
December).

4) Bookings of less than eight are not entitled to the 20% off food bill or glass of
Prosecco offer.

5) Requests for specific tables will not be possible at busy times.
6) An additional service charge of 10% will be added to all tables of 6 or more.

**Christmas Day all bookings are required to pay a £25.00 deposit per person at time of
booking. Christmas Eve & New Year's Eve, bookings after 5:00pm will be required to pay
£10 deposit per person at time of booking.
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Name:
Co. Name (if applicable):

Address:

Email:
Mobile:

No. In Party:
Date:

Time:

Special Request/Dietary Requirements:



