
Wild boar and swede casserole with nutmeg and chervil
dumplings, mashed potato and savoy cabbage parcel
(gfo) 
 
Fillet of hake, dauphinoise potato, broccoli, baby turnips
and chorizo cream (peo) (gf)  
 
Traditional roast turkey with pigs in blankets, chive and
cranberry stuffing, roast potatoes and root vegetables
served with a rich turkey gravy (gfo) 
 
Root vegetable and leek wellington with crushed new
potatoes, curly kale and shallots served with a tomato
and tarrogan sauce with a hint of chilli (v) (df)  

Starters
Cauliflower and Roqufort soup, garnished with
cauliflower tempura (v) 
 
Salmon gravadlax cured with Suffolk gin served with
cornichons, lemon aioli (pe) (gfo) 
 
Duck liver and brandy parfait with pear and star anise
chutney served on toasted brioche (gf option) 
 
Aubergine, feta and fennel slaw bruschetta (v) gfo) 

Main Courses

Christmas pudding cheesecake served with rum and
raisin ice cream  
 
Dark chocolate mousse served with coffee cream and
gingerbread (gfo) 
 
Blood orange crème brulee served with a tuile biscuit
and dehydrated orange (gfo) 
 
Sticky toffee pudding served with vanilla ice cream 
 
Selection of Hamish Johnston's fine cheeses and biscuits
(gfo)

Desserts

Christmas Party Menu

Midweek - 2 Courses for £15 or 3 Courses for £19.50 
Friday Night & Weekend- 2 Courses for £19 or 3 Courses  for £24 

Vegan Dishes
Starter
Aubergine, feta style cheese and fennel
slaw bruschetta (gfo)

Main Course
Root vegetable and leek wellington with
crushed new potatoes, curly kale and
shallots served with a tomato and
tarrogan sauce with a hint of chilli 
 
Vegan roast - vegetable wellington with
roast potatoes, herb and cranberry
stuffing, roast root vegetables served with
a meat-free gravy 

Rich chocolate brownie served with
luxury dairy-free ice cream (gf) 
 
Selection of Criterion Ices sorbets (gf)

Dessert

Drinks
Proseccco  (200ml bottle) 

Gin & Tonic (see gin menu) 

Mulled Wine 

 

Port 

Sherry  

Brandy 

Whisky 

Liqueur Coffee 

Americano 

Latte 

Capuccino 

Tea 

£7.50 

From £5.50 

£4.50 

 

£4.75 

£3.20 

£4.00 

From £2.70 

From £4.50 

£2.40 

£2.55 

£2.55 

£2.00

The Grundisburgh Dog

Please advise us of any allergens. Food is produced in a kitchen

where nuts and sesame and other allergens are present.  

(v) vegetarian, (ve) vegan, (gf) gluten free, (gfo) gluten free option,

(df) dairy free, (dfo) dairy free option, (pe) pescatarian, (peo)

pescatarian option


