XMAS MENU

STARTERS

Crab balls

Made with white crab meat, craw fish tails, sweet
potatoes and served on a bed of mango salsa and
house dressed leaves

Southern fried chicken bites served with bourbon
sauce. Our much loved SFC is battered in a butter-
milk, chilli and fresh lime batter and served with
bourbon dip

House corn chowder served with corn bread. This
creamy southern classic lands on your table piping
hot with warm corn bread.

Prawn mango and chilli salad
Gently fried prawns, fresh mangos and crunchy
chillies served through seascnal leaves.

MAINS

Roast Ham

Sticky and succulent, this red meat is baked with a
glaze of cola, cloves oranges and a few other secret
spices,

Roast Turkey

Cooked in a Purity Mad Goose beer glaze, wrapped
in smoked bacon and stuffed with sage, this is
Turkey done the Soul Food way!

Roast Beef
Marinated in a Creole mustard, then cooked with
red wine and rosemary.

Roast Jambalaya

Rioja chorizo cooked with Cajun rice and all 3 roast
meats above. Finished with whole king prawns and
peppers and garnished with cucumber, spring
onions and coriander.

Slow Roasted Butternut Sgquash

Slow roasted rich squash that's filled with a home
made Soul Food ragu and topped with an apricot
and red onion stuffing.

Warm Smoked Mackerel & Pistachio Salad

For the lighter option, warm flaked smoked
mackerel and toasted pistachios served on a bed
of red chard, rocket and cos leaves, dressed with
a cranberry and creme fraiche dressing and
served with artisan bread

www.soulfoodproject.co.uk

One Course

Two Courses @
Three Courses @

Booking i essential

SUNDAY DECEMBER 4TH
SUNDAY DECEMBER 11TH
SUNDAY DECEMBER 18TH

AT THE VICTORIA, BIRMINGHAM AND

DESSERTS

Beer & Bread Pudding

Brioche soaked in homemade custard, baked
with chocolate, served with a warm beer and
chocolate sauce and vanilla bean ice cream

Sweet Potato Pie

A sweet cinnamon and sweet potato delight,
served with a berry compote and a dusting of
nutmeg

Knickerbocker Glory (£1.50 supplement)
Vanilla bean ice cream, brownies, berries,
chocolate sauce and Oreos!

Feel gquilty and enjoy!!!

Peach Cobbler
Fresh peaches baked with honey and rum and
topped with a buttermilk and oat crust

House Brownies

Dark chocolate and nuts make these brownies
stand out with its soft centre and crispy crust,
served warm with vanilla ice cream.

THE VICTORIA:
THE HARE:
EMAIL:

0121 633 9439
0121 444 2081
info@soulfoodproject.co.uk

ET OF LAID BACK
EASE YOU INTO
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CHRISTMAS DINMERS WILL BE SERVED:

THE HARE AND HOUNDS, KINGS HEATH



