
Christmas Menu
Warm courgette & halloumi salad served with new potatoes, 

pumpkin seeds, pomegranates & balsamic dressing


The Brig’s own Christmas terrine with turkey, homemade stuffing, 
pigs in blankets, chestnuts & pistachios.  Served with red onion 

marmalade & oatcakes


Crayfish & smoked salmon cocktail.  Served with a Cognac Marie 
Rose, pickled cucumber & crispy shallots

Starters £8.95   Mains £17.95   Desserts £7.95

Christmas turkey with all the trimmings & cranberry sauce


Baked salmon en croute with kale, red pepper coulis, lemon & 
parsley oil


Mushroom, cranberry & vegetable nut roast, red wine & rosemary 
gravy (VG)


All mains served with garlic & rosemary roast potatoes, roasted 
veg & brussel sprouts

Christmas pudding with brandy cream, served with vanilla ice 
cream (vegan option available)


White chocolate & cranberry bread & butter pudding, fruits of the 
forrest compote & vanilla ice cream


Selection of cheeses, served with tomato & chilli chutney with 
biscuits (GF oatcakes available)


