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Description automatically generated]Bradworthy Inn Christmas Menu
To start
Cranberry & gochujang (red pepper) dressed shredded duck salad (A)
Grilled king prawn skewers with a tandoori glaze & lime yogurt dip (B,G) (GF)
Goats cheese & balsamic roasted tomato bruschetta (G,L) (GFO)
Sticky pig bao buns with a honey & mustard mayonnaise (A,C,F,J)
Mains
Traditional roast turkey with all the trimmings 
Roast topside of beef with Yorkshire pudding
(Both can be made gluten free & Dairy free)
Oven roasted seabass fillet with a creamy leek & onion sauce on 
risotto milanese (D,G,L)
Mixed root vegetable & lentil wellington (VE, A)
(All served with traditional roast potatoes, honey glazed parsnips and a 
selection of fresh vegetables)

Desserts

Chocolate orange trifle topped with vanilla cream (A,C,F,G)
Cherry bakewell cheesecake with clotted cream (A,G,H)
Sticky date & ginger pudding with a butter rum toffee sauce & crème anglaise (C,G) (GF)
Oreo billionaires tart served with vanilla ice cream (A,F,G) 

Followed by Tea or Coffee & Mints 

3 courses £32.95
2 courses £26.95

£5 deposit per person is required when booking, deposits are non-refundable & non-transferable. Final numbers & menu choices are required 10 days before your booking.
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Description automatically generated]*GF- Gluten free, GFO- Gluten free option, DF- Dairy free, VE- Vegan*
Allergens Key: A- Gluten, B- Crustaceans, C- Eggs, D-Fish, E- Peanuts, F- Soya beans, G- Milk, 
H- Nuts, I- Celery, J- Mustard, K- Sesame, L- Sulphites, M- Lupin, N- Molluscs 
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