
 
 

CHRISTMAS DAY MENU 2022 - £110  

 

Home-Made Breads & Oils 

STARTERS    

Crispy Pig Cheek Croquettes with a roasted apple & cider infused puree & crackling  (GF) 
 

Celeriac, Hazelnut & Truffle Soup served with freshly baked bread (V VG)(GF On Request) 
 

Burrata with sticky roasted San Marzano tomatoes, wild rocket, toasted pine nuts & pesto (V GF) 
 

Gratin Coquilles St Jacques with Shrimp  (GF) 
 

MAINS 

Norfolk Bronze Roast Turkey with all the trimmings – Slices of Roast Turkey served with                

duck fat roast potatoes, honey roasted root vegetables, brussels sprouts, buttered winter greens,             

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, brussels sprouts, winter greens, sage                   

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

Surf & Turf – 28 Day Dry Aged Fillet Steak & Garlic Shrimp served with sauteed baby potatoes,           

large flat mushroom,  tempura hand battered onion rings & a chimichurri sauce (GF)  
 

Cauliflower Kiev served with creamed potatoes, garlic infused winter greens & pesto sauce (GF VG V)  
 

Pan Seared Sea Bass Fillet served with a king prawn risotto & salsa verde (GF) 
 

DESSERTS 
Chocolate Ale Cake served with salted caramel ice cream & warm chocolate sauce (V GF)  

     

Traditional Christmas Pudding served with a thick Courvoisier infused cream   (GF V)  
 

Blood Orange, Manderin, Cranberry & Pistachio Pavlova  (V VG GF) 
 

Crème Brûlée – Coconut Milk Custard with a caramelised shell coating  (VG GF V)   
      

A Selection of Cheeses served with chutney, crackers & sliced pear (GF On Request) (V) 

(Additional Cheese Course £9.95 Supp.) 
 

 

TO END 
 

A Selection of Teas & Coffees served with petit fours 

 
(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 

Snowball 

Clementine Martini 

Candy Cane Martini 



 
 

Christmas Day 2022 

 

All Christmas Day bookings are required to fill out and 

return a pre-order form for at least 14 days prior to their 

reservation date. 

 

A £40 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 any 

cancellations. 

 

Please ensure you advise as soon as possible of any guests 

within your party not attending as notice of less than 14 

days will be charged at full cost. 

 

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

parties. 

 

Thank you for choosing The Bull Brentwood 
 


