
2024
T H E  B U S H  I N NChristmas

BAILEYS CHEESECAKE 
salted caramel, dark chocolate

CHRISTMAS PUDDING  (GFO) 
brandy sauce

PROFITEROLES 
hot chocolate sauce

WINTER BERRY AND MULLED WINE CRUMBLE 
custard

VEGAN CHOCOLATE PUDDING CAKE  (VE /GF) 
cocoa, coconut, cherry coulis

TRADITIONAL ROAST TURKEY  (GFO) 
roasted potatoes, sage stuffing, pigs in blankets, vegetables, tarragon and port gravy

VEGETARIAN ROAST / VEGAN ROAST  (GFO)

PAN FRIED RUMP STEAK   (+ £5 SUPP)  (GFO) 
peppercorn sauce, mushroom, tomato, triple cooked chips

PAN ROASTED SEA BASS   (GFO) 
garlic king prawn butter sauce, boulangere potato, vegetables

SLOW ROASTED LAMB BREAST  (GFO) 
lemon, chilli, anchovy, olive, vegetables, garlic mash, rich tomato jus

BEETROOT AND BUTTERNUT SQUASH WELLINGTON  (VE) 
vegetables, roasted potatoes, jus

MOZZARELLA AND AGED SERRANO HAM CROQUETTES 
chilli ragu, parmesan, crispy serrano

HONEY GLAZED HAM HOCK TERRINE  (GFO) 
warm bread, piccalilli mayo

BREADED KING PRAWNS 
sweet chilli sauce

SMOKY STUFFED PORTBOBELLO MUSHROOM  (V/VE) (GFO) 
houmous, paprika, walnuts, breadcrumbs, warm bread, truffle oil

£38.00 PER PERSON£38.00 PER PERSON

(V) VEGETARIAN  |  (VE) VEGAN | (GFO) GLUTEN FREE OPTIONS 
PLEASE LET US KNOW OF ANY SPECIAL DIETARY REQUIREMENTS   |   SOME DISHES MAY CONTAIN NUTS OR NUT TRACES 


