
Starters 

T H E  P L O U G H
C h r i s t m a s  S e t  M e n u  

2  c o u r s e s  f o r  £ 2 8  o r  3  c o u r s e s  f o r  £ 3 5

Puff pastry stuffed with wild
mushrooms, root vegetables &
chestnut served with roast
potatoes, red wine & thyme
gravy (v)

Christmas Pâté Duo

Bread & Olives 

Spiced Winter Soup

Hummus, garlic & herb
marinated olives, black olive
tapenade, olive oil & Italian
balsamic (v)
For 1 or 2                               

Pumpkin & butternut squash
soup, with cinnamon cream,
toasted pumpkin seeds, served
with fresh bread and butter (v)

Korean Pork Belly Strips

Slow roasted belly pork,
Korean sticky barbecue glaze,
sesame seeds, spicy onion, pak
choi & puffed rice

Christmas Wellington 

Mains 

Beer-battered Haddock 

Hand-cut chips, crushed petit
pois, pea purée, homemade
tartar, lemon wedge, salt &
vinegar powder

Roasted Turkey Crown

Duck fat & thyme roasted
potatoes, honey glazed parsnips,
chestnut stuffing, pigs in
blankets, cranberry gel &
turkey reduction gravy

Brixworth pâté, whipped duck
parfait, Cumberland sauce,
pear and ginger chutney,
dressed leaves and toast                           

Festive Pigs In Blankets

Jumbo sausages wrapped in
bacon, crispy onions, creamy
mash, winter vegetables,
buttered greens & turkey gravy

8oz Angus Beef  Burger

Smoked cheddar, crispy onions,
coleslaw, gherkin & a red onion
marmalade

Christmas Chicken Burger 

Pigs in blankets, sausage
stuffing & cranberry sauce

Served with Plough fries, tomato, lettuce & red onion

Sweets 
Sticky Toffee Pudding 

Caramelised sugar, Belgian
chocolate, shortbread biscuits
& chantilly cream

Homemade gingerbread ice-
cream, sticky butterscotch
served with toffee popcorn

Cointreau & Chocolate
Crème Brûlée

Mince Pie Eton Mess

Meringue, whipped cream,
mince pie Ice-cream, crushed
mince pies & cranberries


