
Black DogCHRISTMAS MENU
STARTER

Baked Camembert (GFOA)
 topped with garlic and rosemary butter served with melba toast, red onion and cranberry

chutney and a salad garnish 
Wild Mushroom and Chicken Liver Pate

freshly baked mini whole grain loaf, spicy tomato chutney, salad garnish
Smoked Salmon and King Prawn Salad (GF)

 with a lemon caper dressing, fresh leaf salad, dill hollandaise 
Roasted Fig and Poached Pear (GF)

 brie, and crispy prosciutto ham topped with cranberry chutney and fresh leaf salad
Honey, Ginger and Sage Roasted Butternut Squash Soup (GFOA)

 topped with cream fraiche and crispy sage leaves 

DESSERT

MAIN COURSE
Roast Turkey Breast (GFOA)

 and our signature pork, sage, cranberry stuffing wrapped in bacon, pig ‘n’ blanket, and our
homemade turkey gravy

Salmon en croute
 served with a lobster and cream sauce 

6oz Sirloin Steak (GFOA)
and peppercorn sauce with watercress and Yorkshire pudding 

Vegan Cranberry Nut Roast 
ALL THE ABOVE ARE SERVED WITH ROAST POTATOES

 AND SEASONAL VEGETABLES 
Roasted Cauliflower Steak, (GF)

 wild mushroom sauce, crumbled blue cheese, roasted butternut squash puree and watercress 
Chargrilled Pork Loin Steak (GF)

 smoked red cheddar mashed potatoes, creamy bacon and savoy cabbage

Christmas pudding served with brandy sauce 
Chocolate mousse and raspberry pavlova (GF)

Apple and mince pie strudel served with whippy ice cream 
Key lime pie, Chantilly cream and candied lime (GF)

Terrys Chocolate orange sundae (GFOA)
Selection of local cheese and biscuits with chutney and grapes (GFOA) 

2 COURSES FOR £29.50
3 COURSES FOR £38.50

£10 per person non refundable deposit required when booking 
GFOA - Gluten Free Option Available 

01305 854021  info@blackdogbroadmayne.co.uk
AVAILABLE 1  DECEMBER - 24  DECEMBER (EXCLUDING SUNDAYS)ST TH


