
FESTIVE  MENU
AT  B E  Y O N  D  P U  B  S

NAME NO. OF GUESTS

TEL BOOKING DATE

EMAIL BOOKING TIME

LOCATION THE DOLPHIN THE PLOUGH THE CROSS KEYS

Please inform us of any allergies or 
dietary requirements when placing 
your pre-order and we will do our 
best to accommodate your needs.

Please put an X to indicate your 
guest’s choice.
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A non-refundable £10 deposit per person is required to secure your booking. Pre-orders must be received at least 10 days before 
your booking. Any amendments or cancellations within 24 hours of your booking may be subject to the full menu price.



v  Vegetarian   vg  Vegan    vga  Vegan Available    gf  Gluten Free    gfa  Gluten Free Available

S TA RT E R S

AVA I L A B L E  2 4T H  N O V E M B E R  T O  2 4 T H  D E C E M B E R  &  B O X I N G  D AY
EX C L U D I N G  SU N D AY S

Roasted Parsnip, 
Apple & Cider Soup v  vga  gfa

Parsnip crisps and warm bread roll

Duck & Orange Terrine gfa  
Duck and orange terrine, spiced cranberry chutney, 

cornichons and toasted brioche

M A I N S

D E S S E RT S

Traditional Christmas Pudding v  gfa  
Brandy sauce and mulled winter berry compote

White Chocolate & Cranberry Bread 
and Butter Pudding v

Vanilla custard

Traditional Roast Turkey Breast gfa

Roast potatoes, festive vegetables, 
pigs in blankets, Brussels sprouts and 

rich turkey gravy

Beef Strip Loin gfa

Roasted potatoes, festive vegetables 
and a rich red wine gravy

Slow Cooked Pork Belly gfa

Black pudding mash, braised red cabbage, 
honey glazed carrots and spiced apple jus

FESTIVE  MENU
T W O  C O U R S E S

£ 3 4 . 0 0

T H R E E  C O U R S E S

£ 4 0 . 0 0

Pan Fried Fillet of Sea Bass gf

Buttered new potatoes, tenderstem broccoli 
and white wine beurre Blanc

Wild Mushroom, Chestnut & 
Cranberry Wellington v  vga  

Roast potatoes, festive vegetables 
and vegan gravy

Wild Mushroom Bruschetta v  vga  gfa

Creamy garlic wild mushrooms, 
crumbled Stilton and toasted sourdough

Crab & Prawn Cocktail gfa

North Atlantic prawns and white crab meat, 
crisp baby gem, Marie Rose sauce, cucumber, 

lemon and buttered brown bread

Lemon Tart v  vg  gf

Berry compote and raspberry sorbet

Clementine Crème Brûlée v  gf

Shortbread biscuit and candied orange


