
Christmas Day
M E N U  ·  2 5 T H  D E C E M B E R

ADU LT S

£75
CH I L D R EN

£35
B O O K I N G  O N LY  ·  £25  D E P O S I T  P E R  P E R S O N  R E Q U I R E D

V Vegetarian VG Vegan GF Gluten-free

Gluten-free options available — please check with staff

To Begin

S TA RT E R S

Parsnip & Cider Soup V

A warming parsnip and cider soup, served with bread

and butter.

Allergens: wheat, milk, celery and sulphites.

Chicken Terrine with Port
Marmalade

Smooth chicken terrine accompanied by a rich port

marmalade.

Allergens: milk and sulphites. May also contain wheat or

egg, depending on the recipe.

Pan-Seared Scallops with Black
Pudding
Pan-seared scallops served with black pudding and

smooth pea purée.

Allergens: molluscs and milk. Black pudding may contain

wheat or barley.

Roasted Shallot & Rocket Tarte
Tatin

V

Roasted shallots baked in crisp pastry and finished

with fresh rocket.

Allergens: wheat, milk and possibly egg.

P A L A T E  C L E A N S E R

Champagne Sorbet VG GF

A light and refreshing Champagne sorbet served between courses.

Allergens: sulphites. Contains alcohol.

Allergies? Please tell us when booking and again on arrival. Full allergy notice overleaf.



The Christmas Feast

M A I N  COU R S E S

Traditional Roast Turkey Dinner

Traditional roast turkey served with all the festive

trimmings.

Allergens: wheat, milk, celery and sulphites.

Roasted Squash & Fruit-and-Nut
Roast

V

Roasted squash served with a festive fruit-and-nut

roast and vegan jus.

Allergens: tree nuts, celery and sulphites. May also

contain wheat, egg or milk.

Surf & Turf

An 8oz fillet steak served with pan-seared scallops,

green peppercorn jus and thick-cut chips.

Allergens: molluscs, milk, celery and sulphites.

Pan-Roasted Monkfish Tail GF

Monkfish tail pan-roasted with thyme butter and

king prawns, served with fondant potatoes.

Allergens: fish, crustaceans and milk. Stock may also

contain celery.

Something Sweet

D E S S E RT S

Traditional Christmas
Pudding

V

A rich traditional Christmas

pudding served warm.

Allergens: wheat, egg, milk, nuts and

sulphites.

Strawberry & Almond
Cheesecake

V

A creamy almond cheesecake

finished with strawberries.

Allergens: milk, wheat, egg and

almonds.

Raspberry Crème
Brûlée with Cardamom
Shortbread

V

A smooth raspberry crème brûlée

with a caramelised sugar top,

served with cardamom shortbread.

Allergens: milk, egg and wheat.

A L L E R G Y  N O T I C E

Gluten-free options are available — please check with staff. Please tell us about any

allergies or dietary requirements when booking and again on arrival. A detailed allergen

guide is available from a member of staff. Our kitchen handles all 14 regulated allergens and

cannot guarantee a completely allergen-free environment.

Christmas Day is by booking only — a £25 per person deposit is required to secure your table.

D O G  A N D  C R O O K  ·  C R O O K  H I L L  ·  B R A I S H F I E L D  ·  S O 5 1  0Q B

01794 368530 www.dogandcrookromsey.com

tel:01794368530
https://www.dogandcrookromsey.com/

