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ak RUBBING HOUSE _
CHRISTMAS PARTY MENU 2026

2 COURSES £35.95 | 3 COURSES £40.95 *
Available from 25th November 2026 to 24th December 2026
J l ;
" STARTERS MAINS *
V Butternut Squash Soup Traditional Roast Turkey
topped with chilli oil, pumpkin seeds and served with rustic bread served with roast potatoes, cranberry sauce and gravy,

stuffing and pig in blanket

Pan Roasted Salmon Fillet
served with gratin potatoes and creamy leek sauce

Chicken Liver and Cognac Parfait

served with toasted rustic bread, onion relish and mixed leaves

V Port and Cheddar Mushrooms Pork Tomahawk

chestnut mushrooms, cooked with Port, garlic and thyme, served with mashed potatoes, caramelised shallots

topped with cheddar cheese i

V Deep Fried Brie Chicken Schnitzel

panko coated brie, deep fried and served with cranberry sauce chicken breast coated in panko breadcrumbs, topped with
and salad garnish roasted cherry tomatoes and served with chips

Classic Prawn Cocktail VE Lentil Cottage Pie

topped with seafood sauce. served with brown bread and butter seasonal vegetables

Garlic Tiger Prawns (£2.00 supplement) 28-day Aged 100z Ribeye Steak (£7.50 supplement)

tiger prawns drenched in chilli garlic butter with rustic bread for dipping ~ chargrilled to your liking and served with caramelised onion,
gourmet chips (add sauce for £2,95)
Panko Coated Calamari

tartare sauce, lemon wedge and salad garnish Gourmet Steak Burger

topped with cheese, tomato relish and served in a brioche bun
with tomato, gherkin and lettuce, with gourmet chips

DESSERTS
All main courses are served with roasted carrots, parsnips

Traditional Christmas Pudding and sautéed brussel sprouts unless otherwise stated.
with brandy sauce

New York Cheesecake SIDE ORDERS —

served with fruits of the forest and raspberry compote

Chocolate Brownie Camembert Gratin potatoes Pigs in Blankets

served with vanilla ice cream and chocolate sauce £5.95 £6.95

British Cheese Plate (£2.50 supplement) Cauliflower Cheese rRdouts chestaiie
with rocket and red onion chutney, served with biscuits £5.50 £5 50

Ice Cream or Sorbet P 4

choose from vanilla. strawberry or chocolate ice cream,
or raspberry or lemon sorbet

Raspberry Créme Brulée B ,
set vanilla custard, over raspberry compote finished with burnt sugar " NEEEE @ B8 & Mj &wfﬁi‘?’
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Allergy Advice: all our food is freshly prepared in a kitchen where nuts, gluten and other allergens are present. and our menu descriptions

do not include all ingredients. If you have an allergy, please let us know hefore ordering. All prices include VAT. All items listed are subject to

availability; we reserve the right to exchange items that have become unavailubie. Weights shown are approximate and prior to cooking.
Fish ltems moy contain small bones. We reserve the right to withdraw this menu at any time.

A DISCRETIONARY 10% GRATUITY WILL BE ADDED TO ALL BILLS.




