
Bookings should be for complete tables of 4 to 12 people.
Tables of less than four can be accommodated

on shared tables.

Reservations must be made in advance
accompanied by payment in full 

and a pre-order of choices from the menu

Pre-ordering of wine is advised 
so that bottles can be chilled or decanted as appropriate.

In the event of a cancellation a refund will only be made
if the table can be re-let.

 

The Black Swan, Oldstead, York, YO61 4BL
01347 868387

www.blackswanoldstead.co.uk

Menu

White Onion Soup 
with Goat's Cheese Gougeres and Parsley

***

Butter-poached Organic Salmon
with Jerusalem Artichoke and Pickled Grapes

or
Duck & Foie Gras Terrine 

with Apples and Cinnamon Brioche

***

Roast Herb-fed Bronze Turkey Breast
or

Roast Rib of Aberdeen Angus Beef

served with Gratin Dauphinoise, Chipolatas,
Thyme Stuffing, Bread Sauce, Brussels Sprouts and Roasted Roots

*** 

Christmas Pudding 
with Rum Butterscotch Sauce and Vanilla Ice-cream

or
“A Taste of The Black Forest”

with Michel Cluizel 72% Chocolate

***

Black Swan Cheeseboard

Christmas Day Lunch
25th December 2012

£90.00 per person

http://www.blackswanoldstead.co.uk/
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