
Christmas Day
£89.95 PER PERSON

DESSERTS

C H R I S T M A S  P U D D I N G

served with homemade brandy sauce

P R O F I T E R O L E S

chocolate coated profiteroles served with whipped cream

C H O C O L A T E  F U D G E  C A K E

served with vani l la  ice cream

B I S C O F F  C H E E S E C A K E

served with cream

R E D  V E L V E T  C A K E

served with cream

T R A D I T I O N A L  C H R I S T M A S  D I N N E R

slow roasted turkey served with roasted & mashed potato,  honey roasted parsnips,  seasonal  vegetables,
stuffing,  pigs in blankets,  yorkshire pudding & our del ic ious homemade brickhouse gravy

S I R L O I N  S T E A K

32 day matured sir loin steak cooked to your l ik ing topped with served with porcini  mushroom sauce,
chunky chips,  roasted tomato & mixed salad

B O R O L L O  B R A I S E D  L A M B  S H A N K

slow cooked lamb shank served with in borol lo red wine served with mashed potato,  honey roasted parsnips,
seasonal  vegetables & our del ic ious homemade brickhouse gravy

R O A S T E D  D U C K  B R E A S T

Succulent duck breast,  pan-roasted to perfection and finished with a del icate orange velouté.  Served with creamy
mashed potatoes and a medley of seasonal  vegetables

P A N  S E A R E D  S E A B A S S  F I L L E T S

Fil let  of seabass cooked in a roasted cherry tomato,  white wine,  chi l l i ,  garl ic  and caper sauce with Served
with Garl ic  Butter Potatoes & seasonal  vegetables

N U T R O A S T ( V )

homemade nutroast served with roasted & mashed potato,  honey roasted parsnips,  seasonal  vegetables,
stuffing,  yorkshire pudding & our del ic ious homemade brickhouse gravy

R O A S T  B E E F  C H R I S T M A S  D I N N E R

succulent roasted beef served with roasted & mashed potato,  honey roasted parsnips,  seasonal  vegetables,
stuffing,  pigs in blankets,  yorkshire pudding & our del ic ious homemade brickhouse gravy

MAINS

H O M E M A D E  S O U P  ( V )

carrot,  sweet potato & corriandor soup served with toasted ciabatta
K I N G  P R A W N S

Fresh King Prawns cooked in Garl ic  & Chi l l i  f inished with butter & parsely
K O R E A N  C H I C K E N  S K E W E R

Succulent chicken skewer gri l led and glazed with a fest ive blend of honey,  garl ic ,  chi l l i ,  g inger,  and soy.
Finished with toasted sesame seeds

G R I L L E D  G O A T S  C H E E S E ( V )

A warm, velvety gri l led goat 's  cheese served on a bed of crispy toasted bread,  topped sun-dried tomatoes.
Finished with a drizzle  of r ich balsamic vinegar and garnished with fresh rocket leaves.

C O G N A C  D U C K  L I V E R  P A T E

pate infused with cognac & orange served with a homemade crusty bread and caramel ised onion chutney

STARTERS



Christmas Day
5 -  12  YEARS:  £44.95 |  UNDER 5:  £15.95

DESSERTS

I C E  C R E A M  T R I O

strawberry,  chocolate & vani l la

P R O F I T E R O L E S

chocolate coated profiteroles served with whipped cream

C H O C O L A T E  F U D G E  C A K E

served with vani l la  ice cream

B I S C O F F  C H E E S E C A K E

served with cream

R E D  V E L V E T  C A K E

served with cream

T R A D I T I O N A L  C H R I S T M A S  D I N N E R

slow roasted turkey served with roasted & mashed potato,  honey roasted parsnips,  seasonal
vegetables,  stuffing,  pigs in blankets,  yorkshire pudding & our del ic ious homemade brickhouse

gravy

M A C A R O N I  ( V )

Macaroni  with a cream, cheese & broccol i  sauce

N U T R O A S T ( V )

homemade nutroast served with roasted & mashed potato,  honey roasted parsnips,  seasonal

vegetables,  stuffing,  yorkshire pudding & our del ic ious homemade brickhouse gravy

R O A S T  B E E F  C H R I S T M A S  D I N N E R

succulent roasted beef served with roasted & mashed potato,  honey roasted parsnips,

seasonal  vegetables,  stuffing,  pigs in blankets,  yorkshire pudding & our del ic ious homemade

brickhouse gravy

MAINS

H O M E M A D E  S O U P  ( V )

carrot,  sweet potato & corriandor soup served with toasted ciabatta

G A R L I C  B R E A D

sl iced baguette with garl ic  & parsley butter

G A R L I C  B R E A D  W I T H  C H E E S E

sl iced baguette with garl ic  & parsley butter topped with mozzarel la cheese

C H I C K E N  G O U J O N S

golden,  crispy chicken goujons served with a sweet chi l l i  dip

STARTERS


