
HOW TO BOOK
FILL OUT AND TEAR OFF THE BOOKING SLIP

EMAIL OR POP IT INTO THE PUB
£10 DEPOSIT PER PERSON IS REQUIRED UPON
BOOKING.  THIS CAN BE PAID IN THE PUB OR OVER
THE PHONE.  THIS WILL BE TAKEN FROM THE
BALANCE OF YOUR MEAL.
FOR YOUR MEAL CHOICES PLEASE FILL OUT THE
FORM PROVIDED AND EMAIL OR BRING IT INTO THE
PUB
MEAL CHOICES ARE REQUIRED BY THE 14 
NOVEMBER.  FOR LATER BOOKINGS AFTER THIS DATE
PLEASE SPEAK WITH US ABOUT YOUR MEAL CHOICES
SO WE CAN ACCOMODATE YOUR PARTY

TH

WISHING YOU A MERRY CHRISTMAS FROM THE
TEAM AT THE BULL AND CROWN!

Visit our website for festive
events and opening hours



S T A R T E R
S M O K E D  S A L M O N  T E R R I N E  ( G F  O P T I O N )

W I T H  M I X E D  L E A F  A N D  T O A S T

B R I E  B R E A D  D O U G H B A L L S  ( V )
W I T H  A  C R A N B E R R Y  J A M

C R E A M  O F  T O M A T O  S O U P  ( V )  ( G L U T E N  F R E E  &
V E G A N  O P T I O N )

W I T H  B R E A D  &  B U T T E R

D U C K  L I V E R  P A T E  W I T H  O R A N G E  C O G N A C  L I Q U E R
( G F  O P T I O N )

W I T H  M I X E D  L E A F ,  T O A S T  &  O N I O N  C H U T N E Y

P O R K  N D U J A  M E A T B A L L S  ( G F )
W I T H  A  S P I C Y  T O M A T O  S A U C E

M A I N  
R O A S T E D  T U R K E Y  B R E A S T  ( G F  O P T I O N )

W I T H  R O A S T E D  P O T A T O E S ,  P A R S N I P S ,  S T U F F I N G ,  P I G
I N  B L A N K E T ,  R E D  C A B B A G E ,  C A R R O T S ,  B R O C C O L I  &
A  R I C H  T U R K E Y  G R A V Y

B E E F  B O U R G U I G N O N  ( G F  O P T I O N )
S L O W  C O O K E D  B E E F  I N  A  R I C H  R E D  W I N E  G R A V Y
W I T H  R O A S T E D  P O T A T O E S ,  P A R S N I P S ,  R E D
C A B B A G E ,  C A R R O T S ,  B R O C C O L I

V E N I S O N  A N D  D U C K  P I E
W I T H  R O A S T E D  P O T A T O E S ,  P A R S N I P S ,  R E D  C A B B A G E ,
C A R R O T S ,  B R O C C O L I  &  A  R I C H  R E D  W I N E  G R A V Y

F E S T I V E  B E E F  B U R G E R
H O M E M A D E  B E E F  B U R G E R  W I T H  B A C O N ,  B R I E ,
L E T T U C E ,  T O M A T O  &  C R A N B E R R Y .   S E R V E D  W I T H
T R U F F L E  &  P A R A M E S A N  F R I E S

S A L M O N  F I L L E T  ( G L U T E N  F R E E )
R O A S T E D  S A L M O N  F I L L E T  W I T H  H A S S L E B A C K
P O T A T O E S ,  H O L L A N D A I S E  S A U C E ,  B R O C C O L I  &  G R E E N
B E A N S

M E D I T E R R A N E A N  V E G E T A B L E  T A R T  ( V E G A N )
W I T H  R O A S T E D  P O T A T O E S ,  S T U F F I N G ,  R E D  C A B B A G E ,
C A R R O T T S ,  B R O C C O L I  &  A  R I C H  V E G E T A B L E  G R A V Y

D E S S E R T
C H O C O L A T E  G I N G E R  T A R T

W I T H  P O U R I N G  C R E A M

‘ P O S H ’  M I N C E  P I E
A L L  B U T T E R  P U F F  P A S T R Y  F I L L E D  W I T H  B R A N D Y  &
M I N C E  M E A T  S E R V E D  W I T H  W H I P P E D  C R E A M

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

C H R I S T M A S  P U D D I N G  ( G F  O P T I O N )
W I T H  B R A N D Y  S A U C E

T R I L L I O N A I R E S  T A R T  ( V E G A N ,  G L U T E N  F R E E )
W I T H  V E G A N  I C E  C R E A M
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	STARTER

	SMOKED SALMON TERRINE (GF OPTION)
	WITH MIXED LEAF AND TOAST
	BRIE BREAD DOUGHBALLS (V)

	WITH A CRANBERRY JAM
	CREAM OF TOMATO SOUP (V) (GLUTEN FREE & VEGAN OPTION)

	WITH BREAD & BUTTER
	DUCK LIVER PATE WITH ORANGE COGNAC LIQUER (GF OPTION)

	WITH MIXED LEAF, TOAST & ONION CHUTNEY
	PORK NDUJA MEATBALLS (GF)

	WITH A SPICY TOMATO SAUCE
	DESSERT
	CHOCOLATE GINGER TART
	WITH POURING CREAM
	ALL BUTTER PUFF PASTRY FILLED WITH BRANDY & MINCE MEAT SERVED WITH WHIPPED CREAM
	WITH POURING CREAM
	WITH BRANDY SAUCE
	TRILLIONAIRES TART (VEGAN, GLUTEN FREE)

	WITH VEGAN ICE CREAM


	MAIN
	ROASTED TURKEY BREAST (GF OPTION)
	WITH ROASTED POTATOES, PARSNIPS, STUFFING, PIG IN BLANKET, RED CABBAGE, CARROTS, BROCCOLI & A RICH TURKEY GRAVY
	SLOW COOKED BEEF IN A RICH RED WINE GRAVY WITH ROASTED POTATOES, PARSNIPS, RED CABBAGE, CARROTS, BROCCOLI
	VENISON AND DUCK PIE

	WITH ROASTED POTATOES, PARSNIPS, RED CABBAGE, CARROTS, BROCCOLI & A RICH RED WINE GRAVY
	HOMEMADE BEEF BURGER WITH BACON, BRIE, LETTUCE, TOMATO & CRANBERRY.  SERVED WITH TRUFFLE & PARAMESAN FRIES
	ROASTED SALMON FILLET WITH HASSLEBACK POTATOES, HOLLANDAISE SAUCE, BROCCOLI & GREEN BEANS
	MEDITERRANEAN VEGETABLE TART (VEGAN)

	WITH ROASTED POTATOES, STUFFING, RED CABBAGE, CARROTTS, BROCCOLI & A RICH VEGETABLE GRAVY




