
 
 

 

 

Festive Menu 
 

 (Available from 1st December to 23rd December 2018) 

 
 

beetroot cured salmon 

pickled cucumber, dill mayonnaise   

chicken & ham hock terrine  

piccalilli & watercress  

roasted pumpkin veloute (v) 

candied hazelnuts & sour cream 

 

~ 

 

dingley dell pork belly  

bramley apple celeriac & fennel 

roasted Cornish cod 

creamed potato & lemon caper butter sauce  

salt baked celeriac  

king oyster mushroom, celeriac crisp, gremolata 

 

 

sides 3.5 

mac & cheese  

creamed potato  

steamed spinach  

 

~ 

 

sticky toffee pudding  

hazelnut ice cream  

treacle tart  

clotted cream  

pineapple carpaccio  

lime & coconut  

 

~ 

 

coffee & mince pies 

 

 

 

2 courses £25 / 3 courses £30 

 

 

 
A l l p r ic es  inc lu de  V AT  a t  t he  c u r r e nt  r a t e .  A d is c r e t io nar y 12 . 5%  se r v ic e  c ha r ge  w i l l  be  add ed  t o  yo ur  b i l l .       

                         P le a se  s pe ak  t o  yo ur  wa it e r  i f  yo u  r equ ir e  a n y in fo r mat io n r egar d ing  a l le r g ie s  o r  int o le r a nc e s .  Fac e bo o k / I ns t ag r a m:  @blu e b ir d c a few1 2  

 


