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3 COURSES 27.50 s
22 NOVEMBER TO 24 DECEMBER I

STARTERS

BUTTERNUT SQUASH SOUP CHICKEN LIVER PATE
Toasted bread and butter () Toasted bread and sweet cranberry chutney

BRIE BITES PRAWN COCKTAIL
Cranberry sauce ) Marie Rose sauce

MAINS

BEETROOT WELLINGTON TURKEY WITH
Roast potatoes, seasonal vegetables TRADITIONAL TRIMMINGS
and cranberry-infused gravy «e) Sage and onion stuffing, pigs in blankets,

roast potatoes, seasonal vegetables and gravy
ROASTED SALMON FILLET

Wilted spinach, new potatoes, ROAST TOPSIDE OF BEEF
and Hollandaise Sauce Roast potatoes, Yorkshire pudding,

seasonal vegetables and gravy
BRIE & CRANBERRY

BEEF BURGER MAPLE & CHILLI
60z British beef patty melted brie, HALLOUMI SALAD
grilled bacon & cranberry sauce in a brioche Roasted root vegetables, superfood salad mix,
bun with lettuce, tomato and skin-on fries pan fried halloumi, maple & chilli dressing )

DESSERTS

CHOCOLATE BROWNIE CHRISTMAS PUDDING VANILLA CHEESECAKE
Ice cream Brandy sauce Raspberry coulis

CHEESE SELECTION £2 SUPPLIMENT

BOOK NOW/
CALL O1604 832 585 OR VISIT THEWHARFBUGBROOKE.CO.UK

VG Suitable for both vegan and vegetarians. V Suitable for vegetarians.

Please note menu is subject to change. Food allergy notice: if you have a food allergy or a special dietary requirement
please inform a member of our staff before you place your order. TW.0624.21534



