
menuFESTIVE

Winter Vegetable Soup

Farmhouse Pâté 

with crusty bread

with bread and butter

STARTERS

Traditional  Roast  Turkey Crown

Oven Baked Fil let  of  Sea Bass 

with chestnut stuff ing,  pigs in blankets ,
crispy roast  potatoes,  parsnips,  seasonal
vegetables and gravy

with creamy pesto mashed potatoes and
winter vegetables

MAIN COURSES

Traditional  Christmas Pudding

Mince Pies

with brandy sauce

with cream or ice cream

DESSERTS

V Suitable for vegetarians  Vg Suitable for vegans Vg* Vegan adaptable 

Al l  our food is  prepared in a  kitchen where nuts ,  g luten and other
al lergens are present .  Our menu descriptions do not contain al l

ingredients .  I f  you have a food al lergy or intolerance,  please let  us
know in advance.  Fish dishes may contain bones.  Al l  weights

approximate when uncooked.  Written al lergy information is  avai lable

Three Courses
Monday - Thursday

Adults  £32pp

Children (under 10's  only)  £16pp

Friday - Saturday  

Adults  £36pp

Children (under 10's  only)  £18pp  

THE STONE HORSE

Merry Christmas from Mark,  Linda and the team at  the Stone Horse  -  the
perfect  place to have a magical  Christmas meal .  We welcome everyone and
aim to ensure that  there is  something for al l  to enjoy.  I f  you fol low a special
diet ,  please ask for information on how our dishes can be adapted to make
something del icious for you.  Please note,  we use fresh ingredients where
possible and the below menu is  subject  to avai labi l i ty .

Available from 1st  -  23rd December 2026

with toast  and red onion chutney

King Prawn & Crayfish Cocktail

Chargril led Halloumi
with mixed leaves and a sweet chi l l i  dip

with cream

Rich Chocolate Fudge Cake

New York Baked Cheesecake
with raspberry coulis  and cream

Sharing Cheeseboard Available

Luxury Vegan Wellington
with crispy roast  potatoes,  parsnips,
seasonal  vegetables and gravy

Extra Mature Beef  Topside 
with Yorkshire pudding,  crispy roast
potatoes,  parsnips,  seasonal  vegetables
and gravy

TEAS & COFFEES

Vg*

V Vg*
V

Vg*

V



*Please note:  we require a  £5pp non-refundable deposit  to secure your
booking with ful l  payment and menu choices confirmed at  least  5  days
before you are due to join us.  We look forward to welcoming you!

Dish Name Initial Notes

STARTERS

Winter Vegetable Soup

Farmhouse Pâté

King Prawn & Crayfish Cocktail

Chargrilled Halloumi

MAINS

Roast Turkey

Oven Baked Seabass

Luxury Vegan Wellington

Beef Topside

DESSERTS

Christmas Pudding

Mince Pies

Chocolate Fudge Cake

New York Cheesecake

formBOOKING

Name: ________________________________________________________

Date and time of  booking:  _____________________________________

Number in party:  _____________________________________________

Deposit  paid:  _________________________________________________

Dietary requirements:_________________________________________

THE STONE HORSE  DILLYWOOD LANE  ROCHESTER  KENT  ME3 8EN
www.stonehorsehigham.com  T.  01634 722 046  E .  accounts@stonehorsehigham.com

Stay in touch! Check out our website & fol low us on Facebook to stay
updated with our latest  offers & events in the New Year!
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