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	THE VIADUCT PUB FESTIVE MENU 2026
	£34/£39 2 OR 3 COURSES
	HALF PRICE FOR CHILDREN UNDER 12
	STARTERS
	CREAMY BUTTERNUT SQUASH & CHESTNUT SOUP WITH GARLIC CROUTONS (V AND VE AVAILABLE)
	BEETROOT-CURED SALMON GRAVLAX WITH ROCKET SALAD, LEMON & DILL CRÈME FRAÎCHE & BRIOCHE
	DUCK & ORANGE PÂTE SERVED WITH ENGLISH CHUTNEY & BRIOCHE
	PORTOBELLO MUSHROOM KIEV IN GARLIC BÉCHAMEL SAUCE WITH GRILLED GEM LETTUCE

	MAINS
	HAND-CARVED ROAST TURKEY BREAST
	ROAST POTATOES | SAGE & ONION STUFFING | HONEY-ROASTED MELANGE OF BRUSSELS SPROUTS, CARROTS, PARSNIPS, CHESTNUTS | PIGS IN BLANKETS | YORKSHIRE PUDDING | CRANBERRY SAUCE | RED WINE GRAVY

	PAN-FRIED SEA BASS
	HERB CRUSHED POTATOES | PARMA HAM WRAPPED ASPARAGUS | BAKED VINE TOMATOES | CREAMY SEAFOOD MARINIÈRE

	CURRIED LAMB SHANK
	SPICED PILAU RICE WITH CASHEWS & RAISINS | CREAMED SPINACH | SLOW-SIMMERED SPICED GRAVY

	PORK PORCHETTA
	ROAST POTATOES | SAGE & ONION STUFFING | HONEY-ROASTED MELANGE OF BRUSSELS SPROUTS, CARROTS, PARSNIPS, CHESTNUTS | PIGS IN BLANKETS | YORKSHIRE PUDDING | CRANBERRY SAUCE | RED WINE GRAVY

	THE FESTIVE VEGETARIAN WELLINGTON (V/VG)
	ROAST POTATOES | SAGE & ONION STUFFING | HONEY-ROASTED MELANGE OF BRUSSELS SPROUTS, CARROTS, PARSNIPS, CHESTNUTS | YORKSHIRE PUDDING | CRANBERRY SAUCE | RED WINE GRAVY


	DESSERT
	CHRISTMAS PUDDING WITH BRANDY SAUCE (VG OPTION AVAILBLE)
	CHOCOLATE AND SALTED CARAMEL TART WITH VANILLA ICE CREAM
	RED WINE POACHED PEAR WITH VEGAN VANILLA ICE CREAM (VG)
	TRIO OF ENGLISH CHEESE WITH RED ONION CHUTNEY AND CRACKERS
	Please call 02085675866 or email us at theviaduct@hotmail.com to book


	THE VIADUCT PUB CHRISTMAS DAY MENU 2021
	£65 PER PERSON (HALF PRICE FOR CHILDREN UNDER 12)
	PRE-ORDER ONLY
	WELCOME DRINK: GLASS OF CHAMBORD BELLINI
	STARTERS
	CREAMY CAULIFLOWER AND CHESTNUT SOUP WITH TRUFFLE OIL & CROUTONS (V AND VE OPTIONS AVAILABLE)
	BEETROOT-CURED SALMON GRAVADLAX WITH BEETROOT PICKLES,
	CRÈME FRAÎCHE & BRIOCHE
	CLASSIC PRAWN COCKTAIL SERVED WITH CHOPPED GEM, BREAD AND BUTTER
	BAKED SQUASH STUFFED WITH NUTTY CRANBERRY SPIKED RICE & BALSAMIC GLAZE (V AND VE OPTIONS AVAILABLE)

	MAINS
	HAND-CARVED ROAST TURKEY BREAST
	PAN-FRIED SEA BASS
	PORK PORCHETTA
	PAN-FRIED BARBARY DUCK BREAST
	ROASTED BUTTERNUT SQUASH WELLINGTON (V AND VE OPTIONS AVAILABLE)

	DESSERT
	CHRISTMAS PUDDING WITH BRANDY SAUCE (VE OPTION AVAILABLE)
	CHOCOLATE AND SALTED CARAMEL TART WITH VANILLA ICE CREAM
	RED WINE POACHED PEAR WITH VANILLA ICE CREAM (VE OPTION AVAILABLE)
	TRIO OF ENGLISH CHEESE WITH RED ONION CHUTNEY AND CRACKERS

	FINISH
	MINCE PIES
	Please call 0208 567 5866 or email us at theviaduct@hotmail.com to book
	Please inform us if you have any allergies or dietary requirements!



	The Viaduct Pub - Christmas Day Menu 2024
	£90 per person (half price for children under 11)
	Available for pre-order only, non-refundable £20 per person
	WELCOME
	STARTERS
	MAINS
	Slow-roasted Turkey Roulade
	with sage, rosemary and cranberry stuffing served with roast potatoes, honey-roasted melange of brussels sprouts, carrots, parsnips & chestnuts, pigs in blankets, Yorkshire pudding, cranberry sauce and red wine gravy
	Pan-fried Sea Bass
	Pork Porchetta
	served with roast potatoes, sage & onion stuffing, honey-roasted melange of brussels sprouts, carrots, parsnips & chestnuts, pigs in blankets, Yorkshire pudding, cranberry sauce and red wine gravy
	Confit Duck Leg
	served with fondant potatoes, sautéed red cabbage & cranberries, honey-glazed carrots and red wine jus
	Traditional Nut Roast  (VG)

	DESSERTS
	FINISH
	Mince Pies
	Please pop in, call 0208 567 5866 or email us at theviaduct@hotmail.com to book
	Please inform us if you have any allergies or dietary requirements!


	The Viaduct Pub - Festive Menu 2025
	2 Courses/3 Courses available - £32/£36 (£25/£30 for children under 11)
	Dates available 22nd November 2025 - 24 December 2025
	Available for pre-order only, non-refundable £15 per person
	STARTERS
	MAINS
	Hand-carved Roast Turkey Breast
	Roast Potatoes | Sage & Onion Stuffing | Honey-Roasted Melange of Brussels Sprouts, Carrots, Parsnips, Chestnuts | Pigs in Blankets | Yorkshire Pudding | Cranberry Sauce | Red Wine Gravy

	Pan-fried Sea Bass
	Fondant Potatoes | Parma Ham Wrapped Asparagus | Baked Vine Tomatoes | Creamy White Wine mussel & clam marinière

	Pork Porchetta
	Roast Potatoes | Sage & Onion Stuffing | Honey-Roasted Melange of Brussels Sprouts, Carrots, Parsnips, Chestnuts | Pigs in Blankets | Yorkshire Pudding | Cranberry Sauce | Red Wine Gravy

	Traditional Nut Roast (vg)
	Roast Potatoes | Sage & Onion Stuffing | Honey-Roasted Melange of Brussels Sprouts, Carrots, Parsnips, Chestnuts | Pigs in Blankets | Yorkshire Pudding | Cranberry Sauce | Red Wine Gravy


	DESSERTS
	Please pop in, call 0208 567 5866 or email us at
	theviaduct@hotmail.com to book.
	Please inform us if you have any allergies or dietary requirements!


	The Viaduct Pub - Christmas Party Menu 2024
	Curry Leek Tart (VE)
	Vegetable Samosas with mint sauce (VG)
	Smoked Salmon & Cream Cheese Crostinis
	Classic Devilled Eggs (VE)
	Antipasti - cold cuts of meat and smoked sausages served with olives and piccalilli
	Garlic Mushroom Bites with sweet chilli sauce (VG)
	Pigs in Blankets with cranberry sauce
	Chicken Wings with harissa sauce
	Falafel Bites with hummus (VG)
	Viaduct Sausage Rolls with cranberry sauce
	Fish Goujons with tartare sauce
	Mini Yorkshire Puddings with roast beef and horseradish sauce
	Spanish Omelette (VE)
	Parma Ham wrapped Cheese Rolls
	Chicken Satay Skewers with peanut sauce
	Honey & Soy Glazed Pork Belly Bites
	Assorted Cheese selection with caramelised onion chutney & crackers (VE)
	Bowl of leaf salad and chips will be served on the house. Please choose 5 items from the above. Please let us know if you have any dietary requirements or allergies.
	£25 per person


	CHRISTMAS DAY BOOKING FORM
	FESTIVE BOOKING FORM
	Name.....................................................................................................................
	Date.......................................................................................................................
	Time.......................................................................................................................
	Telephone Number..............................................................................................
	Email......................................................................................................................
	Number of Adults................................................................................................
	Number of Children............................................................................................
	Dietary Requirements..........................................................................................


