
The Brewers Arms 

Festive Menu 

Served 29
th

 November to 23
rd

 December 2023 

 

2 Courses £28.00 

3 Courses £31.95 

 

Starters  

Scottish Smoked Salmon and Prosecco Parfait served with warm bread  

Stuffed Portobello Mushroom filled with melted brie, spinach and cranberries served with mixed 

leaves (GF/V) 

Spiced Winter Vegetable Soup with warm crusty bread (VE) 

Chicken and Cherry Terrine with melba toasts and fruit chutney  

Baked Camembert with crusty warm bread, cranberry sauce and dressed leaves (£2 supplement) (V) 

 

Mains 

Traditional Roast Turkey with crispy roast potatoes, brussels sprouts, honey glazed carrots, parsnips, 

pigs in blankets, stuffing balls and a rich gravy  

Slow Cooked Maple Glazed Pork Belly with hasselback potatoes, steamed broccoli, pan fried buttery 

savoy cabbage and an apple brandy jus (GF) 

Roasted Butternut Squash and Sage risotto in a creamy, garlic sauce topped with chopped pecans 

(VEO/GF) 

Pan Fried Seabass Fillet with a lemon butter sauce, new potatoes, broccoli florets and carrots (GF) 

 

Desserts  

Rich Chocolate Mousse with shortbread biscuit and Chantilly cream  

Mulled Wine Poached Pears served with vanilla bean ice cream (VEO) 

Traditional Christmas Pudding with brandy butter  

Vanilla Cheesecake topped with fresh pomegranates and served with mince pie ice cream (GF/VEO) 

 


