


Classic Prawn Cocktail
Served with granary bread GF, DF

Roasted Tomato & Basil Soup
Served with toasted ciabatta GF, DF, V, VG

Duck Pate with Orange & Cognac
With toasted ciabatta & onion chutney GF

Spiced Falafel
Served with Schiracha Mayo GF,DF,V,VG

M Coweoe
Roast Turkey OR Sirloin of Beef

Served with sage & onion stuffing, pigs in blankets,
thyme roasted potatoes, honey glazed carrots &
parnips, brussel sprouts & gravy. GF DF

. Festive Nut Roast Stuffed Mushroom

Served with thyme roasted potatoes, honey glazed
carrots & parnips, brussel sprouts & gravy. GF DFV VG

Herb Crusted Salmon Fillet

Served with buttered new potatoes, scasonal
vegetables & a Dill cream sauce

) Festive Burger ®
Grilled chicken breast with, with stuffing, bacon, brie,
cranberry, lettuce, served in a brioche bun with chips gf

Homemade Christmas Pudding
‘| ‘ Served with custard, cream or ice cream |

if’ — Chocolate Brownie GF — \1
' With chocolate sauce & salted caramel ice cream
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Sherry Trifle

Vegan Vanilla Cheesecake

ith berry compote & vegan vanilla ice creag
V.VG,GF,DF N\



Name & Dietary
Needs

Tomato Soup

Prawn Cocktail

Duck Pate

Falafel

Roast Turkey

Roast Beef

Herb Crusted

Salmon

Festive Burger

Christmas Pudding

GF Brownie

Sherry Trifle

Vegan Cheesecake
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	The
	Nevill Bull
	Christmas
	Menu
	2026

	Starters
	Classic Prawn Cocktail
	Served with granary bread GF, DF
	Roasted Tomato & Basil Soup
	Served with toasted ciabatta GF, DF, V, VG

	Duck Pate with Orange & Cognac
	With toasted ciabatta & onion chutney GF

	Spiced Falafel
	Served with  Schiracha Mayo GF,DF,V,VG


	Main  Course
	Roast Turkey OR Sirloin of Beef
	Festive Nut Roast Stuffed Mushroom
	Herb Crusted  Salmon Fillet
	Served with buttered new potatoes, seasonal vegetables & a Dill cream sauce

	Festive Burger
	Grilled chicken breast with, with stuffing, bacon, brie, cranberry, lettuce, served in a brioche bun with chips gf


	Desserts
	Homemade Christmas Pudding
	Served with custard, cream or ice cream

	Chocolate Brownie GF
	With chocolate sauce & salted caramel ice cream

	Sherry Trifle
	Vegan Vanilla Cheesecake
	With berry compote & vegan vanilla ice cream V,VG,GF,DF

	2 Course £32 / 3 Course £40
	This menu is pre order only.
	Please let us know of any allergies or dietary requirements.
	E:thenevillbullbirling@outlook.com     T:01732849045
	£15 per head deposit required to secure your booking.


	Pre Order Form
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	Name & Date Of Booking ...................................................................................N
	This menu is pre order only.
	Please let us know of any allergies or dietary requirements.
	E:thenevillbullbirling@outlook.com     T:01732849045
	£15 per head deposit required to secure your booking.



