THE BrIG & BarreL

Festive Menu

Starters
Smoked trout & crayfish gumbo, rice crackers, bread & butter £9.75

Pepper berry, port & rosemary marinated sirloin steak, toasted
sourdough, rocket & balsamic glaze £9.75

Pink peppercorn cashew cheese, olive tapenade with rosemary &
garlic crackers £8.75

Mains
Traditional roast turkey with sage, onion & pork stuffing, cranberry sauce & pigs
in blankets £19.75

Pan fried sca bass, conlit garlic & parsnip puree, crispy kale, lemon & herb
dressing £19.75

Maple glazed hog roast with chestnut, sage & pear stuffing & apple sauce
£19.75

Roasted beetroot, caramelised onion, leck & walnut tart with tomato & caper

salsa
£18.75

All mains served with roast potatoes & festive vegetables.

Desserts - £8.50

Rum & raisin baked Alaska with cherry compote

Chocolate & gingerbread cake with chocolate ganache served with vegan
vanilla ice cream

Christmas pudding with brandy custard & vanilla ice cream

Cheese selection with oat cakes (£2 supplement)




