
S T A R T E R S

F E S T I V E  M A I N S

Mini  Baked  Camembert  
with  Toasted  Sourdough  and  Onion  Chutney

£7 .50

T H E  G R E E N  D R A G O N  A T  B E D A L E

F E S T I V E  M E N U

Class ic  Prawn Cockta i l
Prawns  in  a  Marie  Rose  sauce  wi th  shredded  Gem Let tuce

£9

Roasted  Cau l i f lower  Soup 
garnished  wi th  Chive  Oi l  and  served  wi th  Toasted  Sourdough

£6 .50

Smoked Sa lmon and  Crème Fra îche  
served  on  Soda  Bread

£9

Tradi t iona l  Chr is tmas  Dinner
Your  cho ice  o f  e i ther  Turkey ,  Pork  or  Gammon

with  Roast  Potatoes ,  Creamy Mashed  Potato ,
 Honey  Glazed  Parsnip ,  Maple  G lazed  Carrot ,  Tenders tem

Brocco l i   Bra ised  Red  Cabbage ,  Brusse l  Sprouts ,  P igs  in
B lankets ,  a  Yorkshire  Pudding  and  fes t ive  meat  gravy

£22

Nut  Roast  
with  Brusse l  Sprouts ,  Roas t  Potatoes ,  Creamy Mashed  Potato ,

Honey  Glazed  Parsnip ,  Maple  G lazed  Carrot ,  Bra ised  Red
Cabbage ,  Tenders tem Brocco l i ,  a  Yorkshire  Pudding  and

vegetab le  gravy
  £ 16

gf alternative available, vegetarian  

gf alternative available

gluten free

Pork  Scotch  Egg  
served  wi th  Homemade  Chutney  and  Chicory  Sa lad  

£9



C L A S S I C  M A I N S
Caramel i sed  Onion  R isot to  

£ 13

Beef  Lasagne  
served  wi th  Gar l i c  Bread  and  Sa lad

£15

Chicken  &  Leek  P ie
served  wi th  your  cho ice  o f  ch ips  or  mash  potatoes  and

seasona l  greens  
£15

F ish  &  Chips  
served  wi th  Tartare  Sauce ,  Mushy  or  Garden  Peas  and  a

Lemon Wedge
£15

F E S T I V E  1 2 "  P I Z Z A S

The ‘O ink ing ’  P izza
Tomato  and  Herb  Base ,  Mozzare l la ,  P igs  in  B lankets ,  Hot  Honey

£14

The  ‘Baby  Cheesus ’  P izza
Tomato  and  Herb  Base  and  a  Four  Cheese  B lend

£10

The  ‘Br ie- l l i ant ’  P izza
Tomato  and  Herb  Base ,  Mozzare l la ,  Br ie ,  Bacon ,  Cranberry

£12

The  ‘Fest ive  Feast ’  P izza
Tomato  and  Herb  Base ,  Mozzare l la ,  P igs  in  B lankets ,  S tu f f ing ,  Chicken

£14

gluten and dairy free

Cheese  Souf f lé  
served  wi th  house  sa lad  and  crus ty  gar l i c  bread  

£15

gluten free



H O T  B A G U E T T E S

Pul led  Pork  Baguette
with  BBQ Sauce  and  Cheese .  Served  wi th  Sa lad

and  Cr isps
£10

Sausage  &  Caramel i sed  Onion  Baguette
with  Cheese .  Served  wi th  Sa lad  and  Cr isps

£10

Bacon ,  Br ie  &  Cranberry  Baguette
served  wi th  Sa lad  and  Cr isps

£10

Tuna  Mel t  Baguette
Tuna in  Mayo  wi th  Red  Onions ,  topped  wi th

Cheese .  Served  wi th  Sa lad  and  Cr isps
 £ 10

Chicken  &  Stuf f ing  Baguette
with  Gravy  Mayo ,  served  wi th  Sa lad  and

Crisps
£10

Upgrade  f rom Crisps  to  Chips
£2

Served 12-2:30 Monday-Saturday as well
as the main festive menu.



C H I L D R E N ’ S  M E N U

6"  Margher i ta  P izza  and  Fr ies
£8

Chicken  Nuggets ,  Fr ies  &  Beans  or
Peas

£8

Sausage ,  Mash ,  Gravy  and  Peas
£8

F ish  Gou jons ,  Fr ies  &  Beans  or  Peas
£8

Al l  Ch i ldren ’ s  mea ls  come wi th  a
compl imentary  f ru i t  ju ice

Ask  your  server  for  a  penc i l  to
complete  the  wordsearch  on  the  back



D E S S E R T  M E N U

Homemade Orange  &  Gingerbread  Tr i f le  
Orange  Je l l y ,  Gingerbread  Custard  and  Vani l la

Sponge
£8

Trad i t iona l  Chr is tmas  Pudding
served  with  Brandy  Custard  

£8

Chocolate  Orange  Mousse
topped  wi th  Candied  Orange  and  Vani l la  Crumb

£8

Lemon Tart
served  wi th  Mul led  Berr ies  and  Creme Fra iche

£8

St icky  Tof fee  Pudding
served  warm with  but terscotch  sauce  and  your

choice  o f  vani l la  i ce  cream or  cus tard
£8

gluten free

gluten free


	THE GREEN DRAGON AT BEDALE
	FESTIVE MENU
	STARTERS
	Roasted Cauliflower Soup
	garnished with Chive Oil and served with Toasted Sourdough

	£6.50
	Mini Baked Camembert
	with Toasted Sourdough and Onion Chutney

	£7.50
	Classic Prawn Cocktail
	Prawns in a Marie Rose sauce with shredded Gem Lettuce

	£9
	Pork Scotch Egg
	served with Homemade Chutney and Chicory Salad

	£9
	Smoked Salmon and Crème Fraîche
	served on Soda Bread

	£9

	FESTIVE MAINS
	Traditional Christmas Dinner
	Your choice of either Turkey, Pork or Gammon
	with Roast Potatoes, Creamy Mashed Potato,
	Honey Glazed Parsnip, Maple Glazed Carrot, Tenderstem Broccoli  Braised Red Cabbage, Brussel Sprouts, Pigs in Blankets, a Yorkshire Pudding and festive meat gravy

	£22
	Nut Roast
	with Brussel Sprouts, Roast Potatoes, Creamy Mashed Potato, Honey Glazed Parsnip, Maple Glazed Carrot, Braised Red Cabbage, Tenderstem Broccoli, a Yorkshire Pudding and vegetable gravy

	£16

	CLASSIC MAINS
	Caramelised Onion Risotto
	£13
	Beef Lasagne
	served with Garlic Bread and Salad

	£15
	Chicken & Leek Pie
	served with your choice of chips or mash potatoes and seasonal greens

	£15
	Fish & Chips
	served with Tartare Sauce, Mushy or Garden Peas and a Lemon Wedge

	£15
	Cheese Soufflé
	served with house salad and crusty garlic bread

	£15

	FESTIVE 12" PIZZAS
	The ‘Baby Cheesus’ Pizza
	Tomato and Herb Base and a Four Cheese Blend

	£10
	The ‘Brie-lliant’ Pizza
	Tomato and Herb Base, Mozzarella, Brie, Bacon, Cranberry
	£12
	The ‘Oinking’ Pizza
	Tomato and Herb Base, Mozzarella, Pigs in Blankets, Hot Honey
	£14
	The ‘Festive Feast’ Pizza
	Tomato and Herb Base, Mozzarella, Pigs in Blankets, Stuffing, Chicken
	£14


	HOT BAGUETTES
	Served 12-2:30 Monday-Saturday as well as the main festive menu.
	Pulled Pork Baguette
	with BBQ Sauce and Cheese. Served with Salad and Crisps
	Sausage & Caramelised Onion Baguette
	with Cheese. Served with Salad and Crisps
	Bacon, Brie & Cranberry Baguette
	served with Salad and Crisps
	£10
	Tuna Melt Baguette
	Tuna in Mayo with Red Onions, topped with Cheese. Served with Salad and Crisps
	£10
	Chicken & Stuffing Baguette
	with Gravy Mayo, served with Salad and Crisps
	£10
	Upgrade from Crisps to Chips
	£2


	CHILDREN’S MENU
	DESSERT MENU
	Homemade Orange & Gingerbread Trifle
	Orange Jelly, Gingerbread Custard and Vanilla Sponge
	£8

	Traditional Christmas Pudding
	served with Brandy Custard
	£8

	Chocolate Orange Mousse
	topped with Candied Orange and Vanilla Crumb

	£8
	Lemon Tart
	served with Mulled Berries and Creme Fraiche
	£8
	Sticky Toffee Pudding
	served warm with butterscotch sauce and your choice of vanilla ice cream or custard
	£8


