CHRISTMAS MENU

*
STARTERS

Creomy Butter Bean Velouté
Spiced cheese millefeuille straw, spring onion, chilli oil *GF)(*DF)

Wild Mushroom Parfait

Pickled shimeji, shallots, sourdough toasts (*GF)

Smoked Ham Hock Croquettes
Old Winchester cheese mornay, chive oil, burnt apple puree, cucumber, pickles

) Mussel Chowder Gratin
\“t Cream, spinach, smoked Lyburn cheese, herb crumb, ciabatta toasts (*GF) 71/

MAIN DISHES

Traditional Roast Turkey

Stuffing (confit leg, chestnuts & pancetta) roast potatoes, cranberry sauce, carrot puree,
honey roast parsnip, sauté sprouts, pigs in blankets, traditional gravy (*GF)(N)

Slow Roasted Short Rib Bordelaise

Creamy mash, glazed carrots, shallots, thyme, parsley, rich red wine jus

Roasted Butternut Squash

Couscous, spinach, coriander, toasted spiced nuts, crumbled feta (GF)(*VG)(*DF)

Fillet Of Cornish Hake

Portland crab bisque, sea greens, saffron potatoes (*GF)

DESSERTS

Dark Chocolate Marquise
Griottines cherries, creme Anglaise (GF)

Spiced Apple Mince Pie Crumble

Ginger ice cream, cinnamon custard (N)

Traditional Christmas Pudding

Brandy butter, chantilly cream

Cheese Board
Lyburn gold, Barkham blue, Isle Of Wight soft, crackers, celery, grapes, chutney (*GF)

2 Courses £35 - 3 Courses £40
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The Bugle Christmas Menu 2026
To book please call us on 01962 714888 or book online via our website.
A booking can only be confirmed when this form is completed and a £10
per person deposit has been made. Deposits are strictly NON-refundable

(Our Christmas Menu is served from Wednesday 2™ to Wednesday 23" inclusive) 0
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Totals
Party Name/Organiser
Addy /OTGANISEr e No.In party -
ress. .................................................................................. Reservation Date  ...ocoeeeeieeeenai..
____________________________________________________________________________________________________ Reservation Time . ...
____________________________________________________________________________________________________ Total Deposit Paid
Email Address Date Deposit Paid
Tel Number e
Tick here to confirm you
understand the deposit terms

All our food is freshly prepared & made here at The Bugle. We cannot guarantee that any of our products

do not contain traces of nuts. If you have any special dietary requirements, please let us know.
(Gf)Gluten Free (*Gf)Can Be Gluten Free (V)Vegetarian (*V)Can Be Vegetarian (Vg)Vegan
(*Vg)Can Be Vegan (N)Contains Nuts (*N)Can Be Nut Free.

Tel: 01962 714888 Email: info@the-bugle.pub
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