




Available from the 29th of November to
4th January (excluding December 25th)

STARTERS
Deep Fried Mushrooms (V)

Coated with breadcrumbs
served with Garlic Mayo

Classic Prawn Cocktail
On crispy salad leaves with Marie Rose sauce and

brown bread

Seasonal Soup (V)
Freshly prepared with garlic croutons

Grilled Halloumi
Chargilled, garnished with salad leaves & mint

MAINS
Roast Crown of Turkey

With pigs in blankets, sage and onion stuf�ng
and rich wine gravy

8oz Rump Steak
Topped with a large �at mushroom with garlic butter. Served 

with grilled tomato, peas and giant jacket potato wedges

Salmon Supreme
Chargrilled served with crushed new potatoes, seasonal 

vegetables and lemon and herb butter

Goats Cheese Tomato & Basil Tart (V)
Oven baked tart, served with crushed new potatoes

and seasonal vegetables

All main meals are served with freshly roasted potatoes
and seasonal vegetables unless otherwise stated.

DESSERTS
Christmas Pudding

With hot custard, ice cream or cream

White Chocolate and Rasperry Cheesecake
Decorated with raspberry sauce and whipped cream

Sundae Best
Choose from Vanilla, Chocolate or Strawberry ice cream

Ice Cream Brownie
Chocolate brownie ice cream, chocolate �avoured mousse, 

clotted cream ice cream, topped with chocolate and
biscuits pieces

Christmas Day £55.00Christmas Day £55.00
Children under 10 - £27.50

STARTERS
Winter Vegetable Soup (V)

with grated parmesan and croutons

The Melon Trio
A delicious combination of melon balls drizzled with a cranberry, 

orange and ginger coulis 

Duck and Champagne Terrine
Decorated with seasoned salad leaves, melba toast

and orange and ginger coulis

Classic Prawn Cocktail
On crispy salad leaves with Marie Rose sauce and

brown bread, garnished with King Prawns

MAINS
Freshly Roasted Crown of Turkey

With pigs in blankets, sage and onion stuf�ng and rich wine gravy. 
Roast potatoes and seasonal vegetables

Premier Fillet of Beef
Grilled, served on a bed of spinach with garlic mushrooms, herb 

butter, baked potato and seasonal vegetables.

Seabass Fillets
Baked with fresh herbs and olive oil served with
crushed new potatoes and seasonal vegetables

Goats Cheese Tomato & Basil Tart (V)
Oven baked tart, served with crushed new potatoes

and seasonal vegetables

DESSERTS
Traditional Christmas Pudding
With hot custard, ice cream or cream

Exotic Fruit Salad
In natural juice with fresh cream or ice cream

Mini Cheesecake Selection
3 mini cheesecakes, served with cream and fruits of the forest.

Drizzled with raspberry coulis

Ice Cream Sundae
Three scoops of ice cream masked 

with toffee sauce and almonds

 Coffee and Mince Pie

FESTIVE MENU £26.00

Items on this menu may contain nuts or seeds. Fish may contain small bones.Rump Steak will be cooked medium unless otherwise stated.



Festive, Greek & Christmas
Day Menus for all the

Family and Friends

Telephone: 01233 636871
www.newchimneys.co.uk

 Loudon Way Ashford,
Kent  TN23 3JJ

newchimneys@yahoo.co.ukFive pounds per person deposit
is required to secure any table bookings

over the Christmas period.

GIFT VOUCHERS
Our popular gift vouchers an
ideal Christmas present for 

friends and family.
Available in values of £5, £10 and £20.

Please enquire at the Bar.

Our restaurant and bar is open
Every day all day from 12.00 noon

Offering delicious freshly prepared English and 
Greek Specialities and Daily fresh roast. Wide 

selection of vegan dishes available, please 
enquire for further information.

Two courses for £10 offer on selected dishes, 
Monday to Saturday. 

Terms and conditions apply.

Christmas Day - Open 12pm to 3pm
Boxing Day - CLOSED

To reserve your table please
call us or e-mail.

newchimneys@yahoo.co.uk
Telephone: 01233 636 871
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