
 

 STARTER 
 Roast Butternut Squash Soup with Sage & Toasted Pumpkin Seeds ¡| 

 
 Chicken Liver & Brandy Pate with Chutney and Toasted Sourdough 

 
 Parma Ham, Pear, Rocket and Parmesan. With Toasted Sourdough 

 
 

MAIN COURSE 
 Turkey, stuffed with pork & apple sausage, and wrapped in bacon. Served with a 

selection of seasonal vegetables, roast potatoes and gravy  
 

 Haddock fillet cooked in a Tomato, Olive and Caper Sauce. Served with a 
selection of seasonal vegetables and roast potatoes.| 
 

 Mushroom Tagliatelle with toasted Pine Nuts and Parmesan g 
 

 Roast Cauliflower Steak.  Served with a selection of seasonal vegetables, roast 
potatoes, stuffing and gravy  ¡| 

  
 DESSERT 
  Mincepie Cheesecake. No-bake spiced cheesecake with festive mincemeat, 

cinnamon biscuit base, orange cream & Christmas crumble 
  
  Panettone Bread & Butter Pudding. Italian Panettone baked in a rich vanilla, 

orange and cinnamon custard. Served with vanilla ice cream and orange & 
Amaretto sauce. 

  
  Vegan Chocolate & Orange Mousse. Silky dark chocolate and orange mousse, 

candied orange, toasted hazelnuts & dark chocolate¡| 
  
  
Available every day from 12pm to 3pm through December. B.Y.O.B. (free corkage). 2 courses £25, 3 courses £30. Some dishes can be adjusted to suit your 

dietary requirements. Please inform us of all dietary requirements when pre-ordering 
| - Gluten Free  ¡ - Vegan   g - Vegetarian 

CHRISTMAS 

DECEMBER 2025 

Join us at Ale & Pate from 23rd November to 
celebrate the Christmas season. This is our 

Christmas menu. It is only available to pre-order. 
Please call 01383821599, email 

info@aleandpate.co.uk or use our booking form on 
the website to book your table and pre-order your 

meal 

mailto:info@aleandpate.co.uk

