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Onion & Cider Soup  Cheddar Croutons GF,  VE £7.50

Chicken, Mushroom & Bacon Terrine  Apple Chutney,
Sourdough GF £8.50

Beetroot & Gin Cured Salmon ,  Pickled Cucumber,
Di l l  Mayonnaise,  Rye Crackers GF £9.00

Roast Figs ,  Goats Cheese,  Pomegranate Molasses,
Watercress,  Hazelnut Salsa GF,  V £8.50

M A I N  C O U R S E
Roast Turkey ,  Pork,  Apple & Sage Stuff ing,  
Braised Red Cabbage, Festive Trimmings,
Turkey Gravy GF £17.00

Braised Beef Shin ,  Dauphinoise Potato,
Honey Glazed Carrots,  Savoy Cabbage, 
Bourguignon Sauce £18.00

Spiced Butternut Squash Filo Pie  Chestnuts,  Kale,
Harissa Crème Fraiche V,  VE,  GF £15.00

Pan Fried Salmon Fil let  New Potatoes,  Spinach,
Pancetta,  Warm Tartare Sauce,  Di l l  Oi l  £18.00

C L A S S I C S
Steak and Ale Pie  Seasonal Greens,  Chips or
Mash, Gravy £14.00

6oz Steak Burger  American & Swiss Cheese,
Bacon, Burger Sauce,  Pickles,  Coleslaw, Fries 
GF £14.00 

Crispy Scampi  Garden Peas,  Chips,  Lemon &
Tartare Sauce £14.00

D E S S E R T S
Christmas Sticky Toffee Pudding  Brandy Sauce,
Cherry Compote £8.50

Lemon Meringue Cheesecake  Raspberries
& Sorbet £8.50

Chocolate Marquise  Cardamom Mascarpone,
Pistachio,  Candied Orange £8.50

Mulled Wine Poached Pear  Blackberries,
Hazelnut Britt le,  Vani l la Ice Cream VE £8.50

Cheese Board  Selection of Cheese,  Biscuits,
Quince Jel ly ,  Celery & Grapes GF £11.00

T H E  S U N  I N N  K I S L I N G B U R Y
C H R I S T M A S  M E N U

S E R V E D
2 7 T H  N O V E M B E R  T O  2 0 T H  D E C E M B E R

6 P M  -  9 P M  T H U R S D A Y  T O  S A T U R D A Y


