APPETIZERS

Celeriac & Truffle Velouté
Candied Hazelnuts, Blue Cheese Mousse
(N)(GE)(VGA)(V)

Tom Browns Bread Board
Toasted Sourdough, Treacle Butter,
English Salted Butter, Olive Oil & Balsamic (GFA)(V)

Duck Liver Parfait
Macerated Amarena Cherries, Pedro Ximenez Gel,
Candied Clementine, Pistachio Crumb, Toasted
Brioche (N)(GFA)

Prawn & Smoked Salmon Cocktail
Gem Lettuce, Avocado, Dill-Pickled Cucumber, Marie Rose
Dressing, Preserved Lemon, Orenka Caviar (GF)(DFA)

MAINS

Tom Browns Signature Christmas Beef Wellington (Served Pink)
35.00 Supplement Pre-Order Only
Beef Fat Roast Potatoes, Whipped Mash Potato, Honey Roasted Parsnips &
Carrots, Spiced Red Cabbage, Tenderstem Broccoli, Pigs In Blankets, Bone
Marrow Gravy, Braised Beef Stuffed Yorkshire Pudding

Roasted Derbyshire Treacle Glazed Bistro Rump of Beef (Served Pink)
Beef Fat Roast Potatoes, Whipped Mash Potato, Honey Roasted Parsnips & Carrots,
Spiced Red Cabbage, Tenderstem Broccoli, Pigs In Blankets, Bone Marrow Gravy,
Braised Beef Stuffed Yorkshire Pudding (GFA)

Cranberry & Orange Glazed Turkey Roulade
Beef Fat Roast Potatoes, Whipped Mash Potato, Honey Roasted Parsnips & Carrots,
Spiced Red Cabbage, Tenderstem Broccoli, Pigs In Blankets, Bone Marrow Gravy,
Yorkshire Pudding (GFA)

Mushroom Wellington
Roast Potatoes, Whipped Mash Potato, Honey Roasted Parsnips & Carrots, Spiced Red
Cabbage, Tenderstem Broccoli, Vegetarian Gravy, Yorkshire Pudding (V)(VGA)

Pan Roasted Cod Loin
Olive Oil Pomme Purée, French-Style Brussel Sprouts, Pancetta Lardons, Artichoke
Crisps, Lobster Bisque (GF)

Cauliflower Cheese For The Table

DESSERT

Chefs Selection of 4 British Cheeses
Served With Crackers, Quince Gel, Fig Chutney, Grapes, Pickled
Celery (GFA)

Christmas Pudding
Rum Soaked Fruits, Brandy & Cointreau Creme Anglaise (V)

Dark Chocolate & Salted Caramel Torte
Candied Walnuts, Coffee Ice Cream, Milk Chocolate Tuille (N)

Please make a member of staff aware of any allergies or intolerances when ordering.
A discretionary 10% service charge will be added to your bill




CHRISTMAS DAY

KIDS MENU
£75pp

Every child will receive a special "__-:
Tom Brown’s gift and a very

special visit from Santa’s Elves!

STARTERS

Tomato & Roasted Red Pepper Soup (V)(GF)(DF)

Prawn Cocktail
Coldwater Prawns, Marie Rose, Cucumber, Gem Lettuce (GF)

Cheesy Garlic Bread (GFA)(V)

MAINS

Pan Roasted Chicken Breast
Roast Potatoes, Honey Mustard Glazed Carrots and Parsnips, Tenderstem Broccoli
Spiced Red Cabbage, Yorkshire Pudding, Pigs in Blankets, Bone Marrow Gravy (GFA) (DFA)

Treacle Glazed Rump of Beef
Roast Potatoes, Honey Mustard Glazed Carrots and Parsnips, Tenderstem Broccoli,
Spiced Red Cabbage, Yorkshire Pudding, Pigs in Blankets, Bone Marrow Gravy (GFA) (DFA)

Mushroom Wellington

Roast Potatoes, Honey Mustard Glazed Carrots and Parsnips, Tenderstem Broccoli,
Spiced Red Cabbage, Yorkshire Pudding, Vegetarian Gravy

Tomato & Basil Pasta or Plain Pasta
Served with Parmesan Cheese (DFA)

DESSERTS

Chocolate Brownie
Vanilla Ice Cream

Selection of Ice Cream:
Chocolate, Vanilla

Please make a member of staff aware of any allergies or intolerances when ordering.
A discretionary 10% service charge will be added to your bill
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