THE KNIGHT'S
TABLE

EAT FREE

HELP YOURSELF TO OUR DAILY SOUP, SN
HEARTY SALADS AND BREAD SELECTION 80U\

ENJOY OUR CHRISTMAS HOT FOOD BUFFET WITH:

Chef carved turkey crown Lemon & herb chicken quarters
Steak & ale pie Smoked tofu & sweet potato Wellington
Pigs in blankets Spice mushroom stroganoff

Mince pie cheesecake ~ *

CLASSIC CHRISTMAS TRIMMINGS:

Mini mulled
Christmas trifles // /
Garlic & rosemary roast Potato gratin
potatoes ; Strawberry jelly
Honey parsnips
Braised red cabbage Billionaire mint créme
Fresh greens chocolate pot

Brussel sprouts

Apple & blackberry

crumble with custard /
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Yorkshire puddings
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age & onion stuffing . And as much gravy

as you can drink!

FOOD ALLERGIES & INTOLERANCES please speak to a member of our staff about ingredients in your meal before ordering. Staff may not be able to offer
specific advice or make recommendations beyond the 14 common allergen groups. Please be aware that although every care is taken to prevent cross contamination,
foods containing allergens including nuts and gluten are handled in the kitchen. Adults need around 2000 keal a day
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b KNIGHT'S IN TRAINING
| (IDEAL FOR CHILDREN UP TO 2.

REMEMBER
TO ASK YOUR
SERVER FOR
COLOURING
) SHEETS AND
2\ CRAYONS! /
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Lance — It isn't a common
pname anymore, butin
1 e
medieval times, people :Ver
named Lance lot!

Whats a kings favourite
type of weather?
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" Why was the ;
Why did the knight © princess bad at chess
b cos;ne a comedian? / e though the
. h great at /// Iiz;gu}s;: \S;vould save her!
Because he was &, i
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Why dont Ghosts a¢ Warwick
Castle ever te]] Jjokes?
Because
you can see rigf,
through thejy jokes!g t

LAl .

IR

\\““

=
T night weat an

Why did the kf Armoutr?

extra suit O \ .
knightmares® =z

(

A

Just in case he got
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Can you come up with .

your own medieval joke?

FOOD ALLERGIES & INTOLERANCES please speak to a member of our staff about ingredients in your meal before ordering. Staff may not be able to offer
specific advice or make recommendations beyond the 14 common allergen groups. Please be aware that although every care is taken to prevent cross contamination,
foods containing allergens including nuts and gluten are handled in the kitchen. Adults need around 2000 keal a day



