
F E S T I V E  L U N C H E S
f e a t u r i n g  o u r  r e s i d e n t  p i a n i s t

A P P E T I S E R

White Tower Prawn Cocktail
Homemade marie rose sauce and fresh lemon

Cream of  Vegetable Soup (v)
Bread roll

Chicken Liver Pâté
Melba toast, red onion chutney

E N T R É E
Traditional Roast Fylde Turkey

Served with all the trimmings

Oven Baked Fillet of Salmon
Crushed new potato, brown shrimp sauce

Roast Sirloin of Beef
Yorkshire pudding, beef stock gravy

Beet & Goats Cheese Wellington (v)
Filled with cranberry and sweet potato, tomato and oregano sauce

Roasted Aubergine (v)
Filled with ratatouille, tomato and oregano sauce

S I D E S
C h e f ’ s  s e l e c t i o n  o f  f r e s h l y  p r e p a r e d  v e g e t a b l e s  a n d  p o t a t o e s

D E S S E R T S

Vanilla Cheesecake
Berry compote

Chocolate Fondant
Vanilla ice cream

Baileys Panatone Bread and Butter Pudding
 Vanilla bean custard

3  C o u r s e s  -  £ 3 2 . 9 5  p e r  p e r s o n
( C h i l d r e n ’ s  m e n u  -  s e e  w e b s i t e )

(ve) Suitable for Vegans  (v) Suitable for vegetarians. GM FOODS – It is our policy not to use genetically modified products in our food.

FOOD ALLERGIES & INTOLERANCES – Some of our foods contain allergens. Please speak to a member of staff for more information.

NUT ALLERGIES – The White Tower cannot guarantee that items on this menu do not contain nuts or nut derivatives.

Fish products may contain bones.  Wherever possible all our products are sourced locally.

All products are subject to availability.  All prices are inclusive of VAT

W H I T E  T O W E R
R E S TA U R A N T  B L A C K P O O L
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