
 

CHRISTMAS MENU 2019 

Our festive menu will be available from 2nd Dec to 24th Dec  

 by reservation and pre-order. 

To Start 

*Duck & Orange Pate (GF) with a Brioche Roll & Chutney (GF Bread option) 

*Honey Roasted Parsnip & Meadowsweet Soup (V) (VE) (GF) Parsnip Crisps 

*Potted Crab with Pickled Cucumber (GF) with Tomato Focaccia Bread 

Main courses 

*Traditional Roast Turkey with Traditional Veg & Roast Potatoes 

*Festive Nut Roast with Traditional Veg, Roast Potatoes & a Douglas Fir 

& Red Wine Sauce (V) (VE) 

*Pan Fried Seabass with Cauliflower, a Sea Veg Potato Cake 

 & Fish Cream (GF) 

*Confit Pork Belly, Broccoli, Pickled Baby Onions  

& Burnt Leek Bubble & Squeak (GF) 

Desserts 

*Traditional Christmas Pudding 

*Cherry Plum Gin Crumble 

*Sticky Toffee Pudding 

*Cheese Board 

TWO COURSES £20 THREE COURSES £26 

http://www.theroebuckwinchester.co.uk/


CHRISTMAS PARTY
BOOKING FORM

PLEASE RESERVE YOUR CHOSEN DAY AND TIME PRIOR TO COMPLETION

OF THIS BOOKING FORM.

WE ASK THAT CHOICES ARE WITH US A MINIMUM OF 1 WEEK IN ADVANCE 

OF YOUR PARTY, AND £10 PER PERSON DEPOSIT, PAYABLE ON BOOKING.

IF YOU HAVE ANY DIETRY OR ALLERGY NEEDS, PLEASE LET US KNOW.

WE ARE HAPPY TO DISCUSS DISH SPECIFICATIONS WITH YOU. YOU CAN

DROP IN AND SPEAK TO US, TELEPHONE 01962-827755 OR E-MAIL

roebuckwinchester@gmail.com

SURNAME: FIRST NAME:

COMPANY NAME:

TELEPHONE: E-MAIL:

NUMBER OF GUESTS:

DATE: TIME:

TOTAL DEPOSIT: £

GUEST NAME: STARTER MAIN COURSE DESSERT

 


