
 

FESTIVE MENU 2022 - £35  
 

Starters    

Brûléed Chicken Liver Parfait served with toasted brioche  (GF On Request) 
 

Roasted Butternut Squash & Sage Soup served with freshly baked bread (V VG)(GF On Request) 
 

Caramelised Beetroot & Whipped Goats Cheese Puff Pastry Tart (V) (VG & GF On Request) 
 

Classic Potted Shrimp with toasted breads (GF On Request) 

  

Mains   
Roast Turkey with all the trimmings – Slices of Roast Turkey served with duck fat roast                 

potatoes, honey roasted root vegetables, winter greens, brussels sprouts, pig in blanket, sage &             

onion stuffing, bread sauce & a rich turkey jus  (GF)  
 

Parsnip, Chestnut & Cranberry Roast with all the trimmings – Parsnip, chestnut & cranberry                                

bake served with roasted potatoes, honey roasted vegetables, winter greens, brussels sprouts, sage                

& onion stuffing, bread sauce & a rich red wine jus (V GF) (VG On request)  
 

Red Wine Braised Beef Brisket served with mashed potato, winter greens & creamed                    

horseradish topped with root vegetable crisps (GF)  
 

Gnocchi with Roasted Mushrooms, Broccoli & Baby Leaf Spinach in a pesto sauce served                     

with a prosociano & rocket salad  (GF VG V)  
 

Oven Roasted Cod Loin served with roasted baby potatoes, winter ratatouille & a lemon  

beurre blanc (GF) 
 
 

Desserts 
 

Belgian Milk Chocolate Mousse served with fresh berries  (V GF)       
 

Christmas Crumble - Apple & Mince Meat topped with a caramelised crumble topping served with vanilla 

custard  (GF V) (VG On Request) 
 

Fresh Fruit Salad served with Raspberry sorbet (V VG GF) 
 

Millionaire Shortbread Sundae – Vanilla pod ice cream with shortbread pieces, chocolate caramel pieces, 

whipped cream & a warm chocolate sauce (GF) (V)         
 

Cheese & Biscuits – Extra Mature Cheddar, Somerset Brie & Colston Basset Stilton served with red onion 

chutney & apple (V)   

(Additional Cheese Course £8.95 Supplement) 

 
 (V) Denotes Vegetarian Dishes (GF) Gluten Free (VG) Vegan - All dishes may contain traces of Nuts - All fish dishes may contain bones - All desserts may contain calories 

Pre-Dinner Drinks – All at £9.50 

Aperol Spritz 

Campari Spritz 

Limoncello Spritz 

Bloody Mary 
 

Christmas Cocktails – All at £9.50 

Mulled Wine Martini 

Snowball 

Clementine Martini 

Candy Cane Martini 



 
 

Festive Bookings 2022 

 

All Festive bookings are required to fill out and return a pre-

order form for at least 14 days prior to their reservation date. 

 

A £15 per head deposit is required upon booking (including 

children), the deposit for attending diners will be taken off 

your bill.  The deposit is non-refundable for cancellations 

within 72hrs. 

 

Please ensure you advise as soon as possible of any guests 

within your party not attending as notice of less than 48 

hours will be charged at full cost. 

 

A discretional service charge of 10% will be added to all parties 

of 8 or more. 

 

Thank you for choosing The Bull Brentwood 
 


