
 

 

 

Christmas Day Wednesday 25 December 2019 

Seatings between 1.00 pm and 2.30 pm 

 

Two courses: £55.00  Three courses: £65.00 

(children 12 and under: two courses, £37.50) 

 

Glass of prosecco and canape on arrival 

 

Starters 

Hot smoked salmon and blood orange 

Fennel, avocado 
 

Wild mushroom and truffle soup 

Crispy mushrooms 
 

Fried goat’s cheese and mixed beetroot 

Watercress, pickled walnut 
 

Smoked duck liver mousse on toast 

Fried quail’s egg 
 

Pheasant and pistachio terrine 

Grange piccalilli 

 

Mains 

Turkey paupiette 

Roasted potatoes, glazed carrots, bread sauce, cranberry sauce 
 

Butternut squash and blue cheese risotto with crispy fried sage 
 

Braised rabbit with red wine and shallots 

Mash 
 

Half lobster thermidor (whole: supplement £19.00) 

Potato cakes, Béarnaise 
 

The Grange fish pie 

Mash, garden peas 
 

Roasted Mallard duck and braised red cabbage 

Confit legs, bread sauce, cranberry sauce 

 

Sides – choose two with your main 

Brussels sprouts with saffron and pistachio butter  

Fried stuffing balls 

Pigs in blankets 

Winter greens 

 

 

Desserts 

Christmas pudding 

Brandy butter, custard 
 

Twice baked double chocolate cake 

Whipped cream 
 

Baked orange pudding 

Citrus syrup, crème fraîche 
 

Cheese plate 

Brie De Meaux, Lincolnshire Poacher, Colston Basset blue 

Oat cakes, fig mustard 

 

Contact Matt on 07831 426840  Email: hello@grangepub.co.uk   
A deposit of £25 per head payable on booking, balance on the day. Confirmed selections required three days prior. 

A discretionary service charge of 12.5% will be added to your bill 

We use nuts in our kitchen so cannot guarantee dishes will be nut-free; allergen advice available on request 


