
 

     

 

Christmas Menu 2023 
Three courses… £32 per person  
Runs from 1stDecember 2023 until 31st December 2023*  

Starters  

Duck, orange and cognac pate, balsamic red onion chutney, salt, black pepper and olive oil toasted ciabatta, 

watercress (gf*) 

Pan fried king prawns, garlic and chilli butter, charred lemon, salt, black pepper and olive oil toasted 

ciabatta (gf*) 

Breaded brie wedges, cranberry sauce, watercress (v) 

Tomato, carrot and basil soup, granary bread, herb oil, pea-shoots (ve, gf) 

Main Courses  

Hand carved roast turkey, sage and apple stuffing, rosemary and thyme roast potatoes, pig in smoked streaky 

blanket, gravy, seasonal vegetables   

Overnight braised and rolled beef brisket, red wine gravy, rosemary and thyme roast potatoes, seasonal 

vegetables   

Honey glazed salmon fillet, roasted new potatoes, lemon salad, lemon mayonnaise (gf)  

Nut roast, chestnut, almond & walnuts, vegetable and herb roast, vegan gravy, rosemary and thyme roast 

potatoes, seasonal vegetables (ve, v, gf)  

Christmas burger, all served in brioche bun with chunky chips, pink slaw, Christmas stuffing and pot of 

cranberry sauce, chose either beef burger, buttermilk chicken burger or mushroom and halloumi burger (v) 

Desserts  

Traditional Christmas pudding, brandy sauce (v) 

Tart au citron, raspberries, clotted cream (v, gf*) 

Fig, orange and cinnamon baked cheesecake (v) 

Chocolate pecan pie, shortcrust pastry, rich set chocolate and pecan nuts (v) 

Lemon, raspberry and mango sorbet (ve, v, gf) 

Cheeseboard 

 Brie, Stilton, mature Cheddar, crackers, walnuts, celery, chutney and grapes… £11 per person (supplement £3pp 

for dessert option on 3 course menu)   

v – vegetarian, ve – vegan, ve* - vegan with amends, gf – gluten free, gf*- gluten free with amends 

*See website for all Christmas opening times and days. A non-refundable £10 per person deposit is required to confirm table booking.  Pre-

orders to be received minimum 7 days before the booking for all tables x 6 and over..  Adult two course £24. Adult ‘smaller appetites or 

children’s sized portions 2 course £23, 3 courses £31 Book on   01392 491117 or email us at info@thecowickbarton.co.uk



 

Pre-Order & Booking Form  
(A pre-order is required for all tables x 6 and over)  

 

 

Organiser's Name: Booking date: Preferred booking time:

Email address: Phone number: Total number in party:
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