
Christmas at

bookings@thedorset.co.uk | 01273818527 | The Dorset Bar and
Kitchen 28 North Road Brighton BN1 1YB | thedorset.co.uk



Half Roasted Butternut Squash - Stuffing of Chestnut
Mushroom, Walnuts & Cranberry, Roast Potato, Savoy

Cabbage, Honey Roast Parsnip & Sage Jus (   )

Roasted Gammon, Roast Potato, Savoy Cabbage, Honey Roast
Parsnip, Sprouts, Pigs in Blankets & Red Wine Jus (    )

Gravlax Salmon, Cucumber Ribbons, Fennel & Dill Salad (    )

Roast Turkey, Stuffing, Roast Potato, Savoy Cabbage, Honey
Roast Parsnip, Sprouts, Pigs in Blankets & Red Wine Jus 

Main Course

Pan Fried Hake, Roasted Fennel, Tomato, Onion & Butterbean
Ragout (    )

Roasted Parsnip & Thyme Soup (    /    )

Honey Glazed Ham Hock Terrine, Piccalilli & Mini Bun

Starters

Baba Ganoush, Pomegranate, Hazelnuts & Sourdough Crisps (    )

Xmas Pudding & Ice Cream (    ) (     Option Available) 

Two & Three
Course Menu

Something Extra £4.95

Mince Pie & Brandy Cream

Truffle Torte with a Gold Shimmering Profiterole

Dessert

10% discretionary service charge will be added to your bill
which is distributed to the staff

Smoked Pancetta, Chestnuts & Sprouts

Pigs in Blankets & Mustard Mayo

Mini Nut Roast & Candied Carrots (    /    )

Dukkah Roasted Parsnips (   )

Garlic & Thyme Roasties & Gravy Dip (    /    )



 
 
 

All our allergen information is available in our Allergen Guide. Our food and drinks are
prepared in areas where cross-contamination may occur, and our menu descriptions do not

include all ingredients. If you have any questions, allergies, or intolerances, or need help
accessing our allergen information, please let us know before pre-ordering.

 
(    ) = made with vegetarian ingredients, (    ) = made with plant based ingredients, (    ) = made with

gluten free in gredients, (    ) = made with dairy free ingredients,
 

Fish dishes may contain small bones. All items are subject to availability.

Drink tokens available please contact us for more details

Drink Packages

White
Le Bosq Blanc £21.50

Pinot Grigio £25.00

Red
Le Bosq Rouge £21.50

Tempranillo, Organic £26.00

Rose
Pinot Grigio Rosato £23.00

Côtes de Provence Rosé £31.00

Wine by the bottle

4 Pint Pitchers
Brixton Pale Ale £24.50

Beavertown Neck Oil IPA £25.00

Cruzcampo £25.00
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