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C H R I S T M A S  D A Y

The Brewery Tap
KING'S KITCHEN

S T A R T E R
French Onion Soup (vo  /gfo )

Cheshire  Cheese  Crouton

Bresaola  (vo )
Blue  Cheese  Croquettes ,  Horserad ish  &  Watercress

Smoked Sa lmon Bruschetta  (vo/gfo )
Brown Shr imp &  Corn ichon Sa lsa

M A I N  C O U R S E
Tradit ional  Roast  Turkey  &  Honey  Roast  Ham

Al l  The  Fest ive  Tr immings

Roast  Cod  F i l let  (g f )
Baby  Leeks ,  Fondant  Potato  &  B isque  Sauce

Christmas  Nut  Roast  (v )
Al l  The  Fest ive  Tr immings

D E S S E R T
Christmas  Pudding  (v )

Brandy  &  Vani l l a  Custard  &  Boozy  Cherr ies

Blue  Cheese  (v )
Fru i t  Loaf

Eggnog  Creme Brulee  (v )
Shortbread

Chocolate  Tart  (v )
Raspberry  Compote
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	CHRISTMAS DAY
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	£100 PER PERSON




