Festive Menu

THE
BCKLED PLOUGHMAN

ADDERBURY

AVAILABLE FROM
14 NOVEMBER to
23 DECEMBER 2025
Monday to Saturday
(not Sundays)

STARTERS

WHITE CHRISTMAS SOUP v gf 8.50
Creamy cauliflower soup topped with chives, served with sourdough bread.

HAM HOCK, CHICKEN & CRANBERRY TERRINE gf 10.00
Served with spiced chutney and sourdough bread.

PANKO COATED MOZZARELLA BOCCONCINI BALLS 9.50
Served with basil pesto and confit plum tomatoes.

CRAYFISH & PRAWN COCKTAIL gf 11.00

Served on baby gem with a citrus salad.

MA IN

TURKEY & CRANBERRY WELLINGTON gf 21.00
Served with creamy mashed potato, pigs in blankets,

festive winter vegetables and gravy. 24.00
PRESSED SLOW COOKED BEEF BRISKET gf ’
Served with potato dauphinoise, festive winter vegetables and red wine jus. 20.00
MUSHROOM BOURGUIGNON v gf

Served with creamy mashed potatoes and festive winter vegetables. 24.00
MEDITERRANEAN COD AND KING PRAWNS gf '
In a tomato, caper and olive sauce, served with rice.

DESSERT e
CHRISTMAS PUDDING wve gf

Traditional Christmas pudding served with brandy sauce. 8.50
SPICED APPLE AND APRICOT CRUMBLE v gf

Served with custard. 8.50

WINTERBERRY & WHITE CHOCOLATE PARFAIT v gf
Served with shortbread.

SELECTION OF ICE CREAM AND SORBET 3.00 PER SCOOP
v (ve option available) Ask about our available flavours.

CHEESE & BISCUITS v (gluten free available on request)  4.00 per cheese
With fruit, celery and chutney.

SAINT AGUR BLUE - Rich and creamy blue cheese.
DAVIDSTOW CRACKLER - Cornish mature cheddar cheese.
BUTTERY BRIE - Extra creamy French brie cheese.

LIQUEUR COFFEE / BOOZY HOT CHOCOLATE

\ AFFOGATO
% Shot of espresso with a scoop of vanilla ice cream.
BOOZY AFFOGATO

w With your choice of liqueur and vanilla ice cream.

9.50
6.50

9.50



