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Cranmog
 Dinner 
January 201
9
 
 
Name.............................................................................................................
Starter
Cream of Cauliflower Soup
With cheddar beignet (V)
 (can be GF and DF)
or 
Coarse Pork liver Terrine with Prunes
onion chutney and cress salad
 (GF and DF)
or 
Potted Salmon and Prawns in Mace butter 
with toasted Onion Loaf
 (can be GF)
Main Course
Corn Fed chicken Supreme stuffed with Sun blushed tomato and Basil 
Red pepper 
coulis
 
Fondant potato
 and winter greens (GF and DF)
Baked Cod Fillet with Chive 
Beurre
 
blanc
Mustard Mash 
and spinach (GF and
 can be
 DF)
Mushroom and Leek Wellington
Winter greens and Fondant Potato (DF)
Dessert
Chocolate and Raspberry tart 
Vanilla ice cream and 
Chocolate sauce
Sticky toffee Pudding with Clotted cream
Butterscotch sauce
 (can be DF and GF)
Cheese selection 
Celery, grapes and crackers (can be GF)
Coffee
 
served with chocolate 
m
int
s
)
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WOBURN

The Woburn Hotel




