
Traditional Christmas Dinner
Roast Turkey with all the trimmings *

(vegan option available)
Seared Chicken Supreme 

Potato Fondants, Roasted Squash and a Tarragon Cream GF
Pan Fried Seabass

Crushed New Potatoes, Lemon & Herb Beurre Blanc 
Wild Mushroom tagliatelle VG

Christmas Party Menu

Main Course

Starters

Dessert
Traditional Christmas Pudding & Boozy Brandy Butter *VG

Baileys Tiramisu V
Christmas Crumble with Vanilla Custard GF/VG

Gooey Chocolate Fondant V

2 courses for £35 or 3 courses for £40
£15 non refundable deposit taken per person at time of booking

glass of mulled wine included on arrival

Chicken liver pâté, Croûtes, Red Onion Chutney *
Parsnip & Honey Soup with a Crusty Roll VG*

Roasted Beetroot & Goats Cheese Tartlet V
Prawn and Crayfish Cocktail *

An optional 10% service charge will be added to your bill. 
If our service does not meet your expectations, we would be happy to remove it from your bill. 
Thank you. V = vegetarian dishes GF = Gluten Free VG = Vegan * = can be gluten free with a

substitute. All our dishes are made in a kitchen containing nuts, please ask a member of staff if you
have any allergies or special dietary requirements. 

 

THIS MENU IS AVAILABLE BY BOOKING AND PREORDER
ONLY. PLEASE EMAIL YOUR MENU CHOICES TO

info@theroebuckinnfreehouse.com

https://www.bbc.co.uk/food/recipes/originalcremebrulee_81524

