MASTER BUILDER’S HOUSE

BUCKLER’S HARD

CHRISTMAS DAY LUNCH

STARTERS

Pork & duck liver terrine, pickled raisins, apple, sourdough
Leek & potato soup, wild mushrooms, sage 'V, DF, GF

Smoked salmon & créme fraiche crumpet, fennel, watercress

MAINS

Roast bronze turkey, roast potatoes, Brussel sprouts, and all the trimmings GFA
Festive nut roast, roast potatoes, parsnips, braised red cabbage V

Pan-fiied sea bream, crushed potato, seasonal greens, lemon butter sauce GF

PUDDINGS

Christmas pudding, brandy sauce V
Chocolate fondant, griotine cherries, vanilla ice cream V

Selection of British cheese, celery, grapes, chutney V, GFA

GF gluten free - GFA gluten free adaptable - DF dairy free - DFA dairy free adaptable - V vegetarian - VE vegan - VEA vegan
adaptable Please let us know if you have any allergies or require information on any ingredients used in our dishes A
discretionary 13% service charge is added to all bills of £10 and over, 100% of which goes to the team. Please note we only
accept card payments, we no longer take cash or cheques.



	CHRISTMAS DAY LUNCH
	(Riesling Watervale, Australia)  (Rioja Blanco, Spain)      (Macon-Villages, France)
	STARTERS
	Pork & duck liver terrine, pickled raisins, apple, sourdough  Leek & potato soup, wild mushrooms, sage    V, DF, GF Smoked salmon & crème fraiche crumpet, fennel, watercress
	(Sauvignon Blanc, Origin, New Zealand)
	(Primitivo Rose, Italy)                                      (Verdeca Talo, Italy)

	MAINS
	Roast bronze turkey, roast potatoes, Brussel sprouts, and all the trimmings  GFA Festive nut roast, roast potatoes, parsnips, braised red cabbage   V Pan-fried sea bream, crushed potato, seasonal greens, lemon butter sauce   GF

	PUDDINGS
	(Sauternes, France) (Black Muscat, USA)                  (Tawny Port, Barros)
	Christmas pudding, brandy sauce    V Chocolate fondant, griotine cherries, vanilla ice cream V   Selection of British cheese, celery, grapes, chutney    V, GFA



