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* AVAILABLE 12-4PM MON-FRI %g
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" {7TH NOVEMBER - 19TH DECEMBER </

!
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h 2 COURSES: £23.95 3 COURSES: £29.95 <4
STARTERS

Prawn & Crayfish Cocktail, Bourbon Marie Rose Sauce, Shaved Gem, Charred Lemon gfa df

Soup of the Day, with Croutons v gfa

4

Duck Paté, Fruit Chutney & Croutons

;;a%’i{ MAINS

Roast Turkey gfa df
With Roast Potatoes, Homemade stuffing, Pig in Blanket,Honey Roasted Roots,
Seasonal Veg & Homemade Gravy
E l “ Fillet of Hake of

With Tenderstem, Crushed New Potatoes, Cauliflower Puree & Mushroom Veloute

Mushroom, Sweet Potato & Beetroot Wellington ve o X
With Maple Roasted Roots, Seasonal Veg & Vegan Gravy %f\{é

. pessmis &

Christmas Pudding with Brandy Cream

Creme Brulee with Shortbread

Homemade Apple & Berry Cumble with Vegan Ice Cream of ve

wid
b

iﬁf v Vegetarian / ve Vegan / vea Vegan Available / gf Gluten Free Vi
7 gfa Gluten Free Available df Dairy Free / dfa Diary Free Available %

Terms and Conditions: All enquiries and provisional bookings are to be made via email to booktablebb@gmail.com. We require a £10 per person deposit to secure your booking.
We require a pre order form 14 days prior to your booking. Cancellation period is 7 days prior to your booking, this includes any reduction in booking size. Cancellations must be
made in writing to booktablebb@gmail.com. All guests in the same party will need to eat from the Christmas Menu. Please be aware that due to ongoing supply issues we may
be forced to make last minute changes to the menu, we will do our best to advise you of this in advance. Please ensure any allergies, intolerances or dietary requirements are
communicated via your pre order form. Standard T's and C's apply. Subject to Change. No alterations to dishes.



