. Merry Christmas!

Christmas Festive Menu
(runs alongside regular menu until 24t December)

£26.95 two courses, £31.95 three courses
STARTERS

BUTTERNUT SQUASH & COCONUT SOUP (GFONRQ)(V)(VER)
ROASTED BUTTERNUT SQUASH WITH GARLIC & SHALLOTS. FINISHED WITH
COCONUT MILK AND OREGANO. CRISPY CHICKPEAS AND HERB OIL

PULLED PORK BITES (GFONRQ)
PULLED BBQ PORK, WITH A CRACKLING CRUMB COATING. SERVED WITH PICKLED
RED ONION, CORIANDER & HOMEMADE BBQ SAUCE

DUCK LIVER & PORT PATE (GFONRQ)
SMOOTH DUCK LIVER & PORT PATE, TOPPED WITH WINTER-SPICED ORANGE
JELLY. SERVED WITH CRANBERRY & APPLE CHUTNEY, DRESSED SALAD AND HERB
CROSTINI

PRAWN & CRAYFISH COCKTAIL (GFONRQ)

ATLANTIC PRAWNS, CRAYFISH, VIRGIN MARY MAYONNAISE, PAPRIKA CROUTONS,

SLOW-ROASTED CHERRY TOMATOES, BABY GEM LETTUCE

SAVOURY CHEDDAR & CHIVE CHEESECAKE (V)
CHEDDAR & CHIVE CHEESECAKE ON A HERB CRUMBLE BASE WITH BALSAMIC
GLAZE, SLOW-ROASTED CHERRY TOMATOES, FRESH SHREDDED APPLE AND
ROCKET

JERK RED MULLET (GFONRQ)
RED MULLET FILLET IN A SPICY JERK MARINADE WITH PINEAPPLE, SWEETCORN,
TOMATO & CHILLI SALSA SERVED ON A CHARRED PINEAPPLE RING

MAINS
(GFONRQ) ROAST TURKEY SERVED WITH ALL THE TRADITIONAL TRIMMINGS

(V) (VEONRQ) (GFONRQ) NUT, FRUIT & HERB VEGAN BALLOTINE SERVED WITH
RED WINE SAUCE AND TRADITIONAL TRIMMINGS

BRAISED BEEF SHIN (GFONRQ)
SLOWLY BRAISED SHIN OF BEEF IN RED WINE, ROSEMARY, THYME, GARLIC &
REDCURRANTS. WITH CARAMELISED ONION MASH, HORSERADISH CREME
FRAICHE, TENDERSTEM BROCCOLI, ROASTED CARROTS & PEARL ONIONS

SESAME SEARED TUNA STEAK (GFONRQ)
SEARED SOY-MARINADED TUNA STEAK IN A SESAME SEED COATING (SERVED RARE).
SERVED WITH MUSHROOM STICKY RICE, CRISPY KALE, FRESH ORANGE SEGMENTS,
GREEN BEANS AND A STICKY GOCHUJANG DRESSING

MUSHROOM & SHROPSHIRE BLUE WELLINGTON (V) (VEONRQ)
GARLIC ROASTED FIELD MUSHROOMS STUFFED WITH SHROPSHIRE BLUE CHEESE &
BALSAMIC CARAMELISED ONIONS. ROASTED BRUSSEL SPROUTS, NEW POTATOES &
PEARL ONIONS. PORT & RED WINE SAUCE AND TOASTED WALNUTS

SALMON OREGANATA
SALMON FILLET TOPPED WITH LEMON & GARLIC BREADCRUMBS WITH GREEN
BEANS, TOASTED ALMONDS, CREAMY TUSCAN LINGUINE, OLIVE SPINACH AND
SUNDRIED TOMS

ROAST CHICKEN SUPREME (GFONRQ)
ROAST CHICKEN SUPREME WITH A THYME FONDANT POTATO, SWEET POTATO
PUREE, WINTER VEGETABLE STUFFED CABBAGE PARCELS AND A LIGHT CHICKEN &
WHITE WINE REDUCTION

PUDDINGS

RUM & RAISIN CHARLOTTE (V)
SWEET BREAD PUDDING WITH A WARM APPLE & RAISIN FILLING INFUSED WITH
VANILLA, SPICED RUM & LEMON. SERVED WITH WARM VANILLA CUSTARD

ORANGE & CRANBERRY TRIFLE (V)
LAYERS OF COINTREAU-LACED SPONGE CAKE, WINTER-SPICED CUSTARD,
CRANBERRY & ORANGE COMPOTE, CHANTILLY CREAM AND CANDIED ORANGE

‘AFTER EIGHT" CHOCOLATE MARQUISE (GFONRQ) (V)
LAYERS OF AFTER EIGHT MINTS AND RICH DARK CHOCOLATE MARQUISE. SERVED
WITH RASPBERRY COULIS AND POURING CREAM

RASPBERRY & PISTACHIO DACQUOISE (GFONRQ) (V)
MERINGUE LAYERS MADE WITH PISTACHIOS AND VANILLA, CHANTILLY CREAM
AND RASPBERRY COULIS. TOPPED WITH PISTACHIO PRALINE

FIG & DARK CHOCOLATE CREME BROLEE (GFONRQ) (V)
RICH DARK CHOCOLATE & FIG CREME BRULEE. SERVED WITH HOMEMADE
GINGERBREAD

TRADITIONAL CHRISTMAS PUDDING (GFONRQ) (V)
CRANBERRY JAM, BRANDY SAUCE AND REDCURRANTS

ICE CREAM (GFONRQ)

CHOOSE 3 SCOOPS OF THE FOLLOWING ALL SERVED WITH A HOMEMADE
SHORTBREAD - MILK (STRAIGHT FROM THE COW!) / CHOCOLATE / STRAWBERRY /
BUBBLE-GUM / SICILIAN LEMON SORBET/ RASPBERRY RIPPLE / HONEYCOMB/ MINT

CHOCOLATE CHIP / VEGAN CHOCOLATE/VEGAN VANILLA

Whatever is happening in the world you can always rely on us
to help you celebrate Christmas, so we wanted to introduce our
seasonal menus and tell you a bit about what we’ll be doing
over the festive period.

Why not book your Christmas meal with us this year? We have
kept our set menu at £26.95 for 2 courses or £31.95 for 3
courses, or you can choose from our regular menu.

We will be celebrating the New Year in style with a great value
menu also held at just £31.50 for 2 courses or £36.50 for 3
courses, with LIVE MUSIC - please see the back of this leaflet for
more details.

Please call us on (01938) 553101 to book and for more details.

At the Raven Inn, we pride ourselves on using all the best local
produce available and making all our food from scratch and
fresh to order.

We also stock a wide range of world wines & spirits and all our
ales come from local brewers.

WE WILL OPEN FOR LUNCH AND DRINKS ON
CHRISTMAS DAY FROM 11AM TO 3PM AT £95 PER
HEAD INCLUDING COFFEE & MINCE PIES. PLEASE

CALL US FOR A MENU AND TO BOOK.

The Raven

£ASS

Newtowm

| i

HOW TO FIND US -

From Newtown: take the A483 all the way to the roundabout at

Welshpool train station. Follow the signpost to the town centre,

drive straight through the town centre, head up the hill and you’ll
see us at the top.

From Shrewsbury: from the A5 ring road, take the A458 signposted
to Mid Wales. Carry straight on for 15 miles until you reach
Welshpool train station then follow the signpost to the town centre,
drive straight through the town centre, head up the hill until you see
us.

From Oswestry drive south down the A483 for 15 miles until you
get to Welshpool train station. Follow the signpost to the town
centre, drive straight through the town centre, and we’re at the top
of the hill

(GFonRQ) Gluten Free on Request (V) - Vegetarian (VEonRQ) — Vegan on request



CHRISTMAS DAY

£95 PER HEAD INCLUDING COFFEE AND MINCE PIES
STARTERS

Golden Garlic & White Wine Soup (GFonRQ)(V)(VER)
Confit garlic with turmeric, saffron, onions, white wine, lemon and
olive oil. Topped with parsley & croutons, served with warm
ciabatta

Prawn & Crayfish Cocktail (GFonRQ)
Atlantic prawns, crayfish, virgin Mary rose sauce, paprika croutons,
slow roasted cherry tomatoes, baby gem lettuce and Galia melon

Pulled Pork Bites (GFonRQ)
Pulled BBQ pork, with a crackling crumb coating. Served with
pickled red onion, coriander & BBQ sauce and puffed crackling

Vada Pav (GFonRQ)(V)(VER)
Crispy battered Indian spiced potato with mint & coriander chutney,
crispy garlic, peanuts & coconut on toasted slider buns. With chilli &
coriander, mint yoghurt and kachumber

Pressed Chicken Terrine (GFonRQ)
Slowly cooked chicken with peppers, gherkins, capers and tarragon.
Served with homemade apricot compote puree, herb crostini and
dressed salad

MAINS

All dishes are served with a selection of vegetables: cauliflower
cheese, braised red cabbage, sprouts & baby onions, carrots & peas

(GFnoRQ) Traditional Roast Turkey, roast potatoes & parsnips and
traditional trimmings, Yorkshire pudding
OR
(GFnoRQ) Roast Topside of Beef (cooked pink) with roasted
shallots, roast potatoes and red wine & port gravy, Yorkshire
pudding
OR
(VEonRQ) Fruit, Nut & Herb Ballotine, roast potatoes and red wine
sauce, Yorkshire pudding

Porchetta (GFonRQ)
Rolled pork belly stuffed with fresh herbs, fennel & garlic. Served
with wholegrain mustard mash, apple puree and a creamy Madeira
sauce

Chorizo, Prawn & Lentil Stew (GFonRQ)
Spanish-style chorizo and lentil stew, topped with harissa marinaded
shell-on prawns and fresh parsley. Served with charred red peppers
and courgettes

Pan Fried Seabass (GFonRQ)
Pan fried seabass fillet served with brown butter and white wine
sauce, lemon & dill crushed new potatoes and crispy capers

Field Mushroom & Shropshire Blue Cheese Wellington (V)
(VEonRQ)
Garlic roasted field mushrooms stuffed with Shropshire blue cheese
& balsamic caramelised onions served with new potatoes & pearl
onions and a port & red wine sauce and toasted walnuts

PUDDINGS

Orange & Cranberry Trifle (V)
Layers of Cointreau-laced sponge cake, winter-spiced custard,
cranberry & orange compote, Chantilly cream and candied orange

Cookie Dough Brownie (V)

Gooey dark chocolate brownie on a cookie dough base. Served with

chocolate sauce and milk ice cream

Raspberry & Pistachio Dacquoise (GFonRQ) (V)
Meringue layers made with pistachio and vanilla, Chantilly cream
and raspberry coulis. Topped with pistachio praline

Fig & Dark Chocolate Créme Brilée (GFonRQ) (V)
Rich dark chocolate & fig créme bralée. Served with homemade
gingerbread

Blackberry & Apple Crumble (V) (VEonRQ) (GFonRQ)
Warm blackberry & apple compote with an oat & almond crumble
topping and vanilla custard

Traditional Christmas pudding, (GFonRQ)(V)
Cranberry jam, brandy sauce and redcurrants

The Raven Inn, Welshpool, SY21 7LT www.theraveninn.net

New Years Eve Celebration

Menu
Great Value ot £3150 for 2 courses,

£36.50 for 3 courses mcluding, live music!

SPICY TUNA TOSTADA (GFONRQ)
CRISPY CORN TORTILLA CHIPS, TOPPED WITH TUNA MAYONNAISE, JALAPENOS,
FRESH CHILLI, FRESH LIME, PICKLED RED ONION AND FRESH CORIANDER

STUFFED COURGETTES (GFONRQ) (V
COURGETTE RIBBONS STUFFED WITH RICOTTA, CONFIT GARLIC & LEMON. SERVED
WITH SUNDRIED TOMATO PESTO & FRESH ROCKET WITH CRUSTY SOURDOUGH
CRACKER

VADA PAV (GFONRQ)(V)(VER)

CRISPY BATTERED INDIAN SPICED POTATO WITH MINT & CORIANDER CHUTNEY,

CRISPY GARLIC, PEANUTS & COCONUT ON TOASTED SLIDER BUNS. WITH CHILLI &
CORIANDER, MINT YOGHURT AND KACHUMBER

PRESSED CHICKEN TERRINE (GFONRQ)
SLOWLY COOKED CHICKEN WITH PEPPERS, GHERKINS, CAPERS AND TARRAGON.
SERVED WITH HOMEMADE APRICOT COMPOTE PUREE, HERB CROSTINI AND
DRESSED SALAD

SALMON QUENELLES (GFONRQ)
POACHED SALMON QUENELLES SERVED WITH A CREAMY LEMON & DILL VELOUTE,
SLOW ROASTED CHERRY TOMATOES & PARMESAN TUILLE BISCUIT

9
PORCHETTA (GFONRQ)
ROLLED PORK BELLY WITH FRESH HERBS, FENNEL & GARLIC. SERVED WITH
WHOLEGRAIN MUSTARD MASH, APPLE PUREE, KALE, CARROT RIBBONS AND A
CREAMY MADEIRA SAUCE

TAMARIND AND BALSAMIC BEEF CHEEK (GFONRQ)
SLOWLY BRAISED BEEF CHEEK WITH A TAMARIND & BALSAMIC REDUCTION.
SERVED WITH ROASTED SPROUT & POTATO HASH WITH GARLIC, CARROTS &
CAVOLO NERO. FINISHED WITH A CREAMY SPINACH PUREE

CHORIZO, PRAWN & LENTIL STEW (GFONRQ)
SPANISH STYLE CHORIZO AND LENTIL STEW, TOPPED WITH HARISSA MARINADED
SHELL ON PRAWNS AND FRESH PARSLEY. SERVED WITH CHARRED RED PEPPERS
AND COURGETTES

PAN FRIED SEABASS (GFONRQ)
PAN FRIED SEABASS FILLET SERVED WITH CREAMY BROWN BUTTER AND
CHAMPAGNE SAUCE, TENDERSTEM BROCCOLI, CARROT RIBBONS, LEMON AND
DILL CRUSHED NEW POTATOES AND CRISPY CAPERS

CHICKPEA & MISO QUESADILLAS (VEONRQ) (V)

CORN TORTILLAS STUFFED WITH REFRIED MISO CHICKPEAS & AUBERGINE, TOPPED
WITH CHEDDAR. SERVED WITH MEXICAN STYLE SALAD WITH SWEETCORN,
AVOCADO, JALAPENOS, BLACK BEANS, TOMATO, ONION, CHILLI & CORIANDER.
SERVED WITH A COCONUT-BASED YOGHURT & LIME DRESSING AND RICE

A

BOUGATSA (V)
TRADITIONAL WARM GREEK DESSERT. LAYERS OF CRISPY FILO PASTRY AND
SEMOLINA CUSTARD, DUSTED WITH CINNAMON SUGAR AND WITH HONEY
CREME FRAICHE

PEAR & ALMOND PAVLOVA (GFONRQ) (V)
POACHED PEAR WITH VANILLA & LEMON, CHANTILLY CREAM AND ALMOND
PAVLOVA NESTS. SERVED WITH CHOCOLATE SAUCE AND TOASTED ALMONDS

SALTED CARAMEL TREACLE TART (V)
WARM SALTED CARAMEL TREACLE FILLING IN SWEETCRUST PASTRY. SERVED WITH
WHIPPED MASCARPONE CREAM AND A VANILLA TUILLE BISCUIT

RASPBERRY & WHITE CHOCOLATE CREME BRULEE (GFONRQ) (V)
SET EGG CUSTARD WITH CREAMY WHITE CHOCOLATE & RASPBERRY FILLING,
FRESH RASPBERRIES AND POPPYSEED SHORTBREAD

COOKIE DOUGH BROWNIE (V)
GOOEY DARK CHOCOLATE BROWNIE ON A COOKIE DOUGH BASE. SERVED WITH
CHOCOLATE SAUCE AND MILK ICE CREAM

BLACKBERRY & APPLE CRUMBLE (V) (VEONRQ) (GFONRQ)

WARM BLACKBERRY & APPLE COMPOTE WITH AN OAT & ALMOND CRUMBLE
TOPPING WITH VANILLA CUSTARD

(01938) 553101



