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Available by reservation only

adlFs £110
eldlilonart oo /wa £50
elidliloa S Syt £2250

- SITTING 1-4PM -

e recommen d arriving at 12:30pm to get your
welcome drink & find your table
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l\ \ A deposit of £20 per person is required to secure
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o -MENU -
Welcome glass of prosecco or orange juice
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Butternut squash & sweet potato soup with red chili oil, served
with crusty bread & butter (v)

Ham hock & pea terrine with wild garlic mayonnaise, watercress &
scallion bread

Goat's cheese crostinis with beetroot gel, charred leeks & fresh
apricot (v)

Argentinian red shrimps in lobster bisque with lime caviar
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Roast turkey with apricot & chestnut stuffing, pigs in blankets,
roast potatoes & parsnips, braised carrots & rich gravy
Braised beef short-rib with horseradish mashed potato, caramelised pearl
onions & roasted carrot
Pan seared proscuitto wrapped monkfish tail with a chorizo & sweet potato
cake, wild garlic pesto & red chilli oil
Root vegetable gratin topped with blue cheese served with
vegetable gravy (v)
\ \ All mains served with seasonal greens
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Christmas pudding with custard & nut brittle (v)
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Chocolate & ginger tart with clotted cream ice cream (v)
Winter berry Eton mess (v)

Salted caramel cheesecake (v)

Tea, coffee & an assortment of fudge
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	Christmas Day
	-INFO-
	adults £110
	children under 12yrs £50
	children under 5yrs £22.50
	- SITTING 1-4PM -
	Happy Christmas
	Love from all of us at
	The Brown Cow



	Christmas Day
	-MENU-
	Welcome glass of prosecco or orange juice
	Starters
	Butternut squash & sweet potato soup with red chili oil, served with crusty bread & butter (v)
	Argentinian red shrimps in lobster bisque with lime caviar

	Mains
	Roast turkey with apricot & chestnut stuffing, pigs in blankets,
	roast potatoes & parsnips, braised carrots & rich gravy
	Braised beef short-rib with horseradish mashed potato, caramelised pearl onions & roasted carrot
	Pan seared proscuitto wrapped monkfish tail with a chorizo & sweet potato cake, wild garlic pesto & red chilli oil

	All mains served with seasonal greens
	Root vegetable gratin topped with blue cheese served with vegetable gravy (v)

	Puddings
	Christmas pudding with custard & nut brittle (v)
	Chocolate & ginger tart with clotted cream ice cream (v)
	Salted caramel cheesecake (v)

	To finish
	Tea, coffee & an assortment of fudge




