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◊ Table Snacks ◊
Pork Scratchings Apple Ketchup (df) 

Salted Pretzels (ve,v,df)

◊ starter SHARING boards ◊
Pint Shop Scotch Eggs Cranbery Ketchup (df) 

Scottish Smoked Salmon Buttermilk Pancakes, Beetroot Creme Fraiche, Crispy Capers 

Wild Mushroom Croquettes Tarragon & Lemon Aioli (v) 

British Charcuterie & Manchego Cheese Gildas Gunidilla Peppers, Nocellara Olives (gf)

◊ MAINS ◊
Stuffed Turkey Breast wrapped in Bacon Roasted Grapes, Pigs in Blankets, 

Yorkshire Pudding, Sourdough Sauce & 10 Hour Gravy 

Overnight Dingley Dell Pork Belly Sage, Fennel Lemon Crumb, Local Roasted Apple, Cooking Juices (df,gf)

Hake, Smoked Haddock & Prawn Pie Parsley & Butter Mashed Potato Topping 

Thick Cut Roast Sirloin of Beef Yorkshire Pudding, Creamed Horseradish, Bone Marrow Gravy (£5 SUPP) 

Mushroom, Parsnip & Parmesan Wellington Apple & Thyme Stuffing, Roasted Hazelnuts, Dijon & Green 
Peppercorn Sauce (v,n)

 Pumpkin, Seed & Nut Roast Roasted Figs, Prunes & Cranberries, Mushroom Gravy (ve,v,df,n)

Bowls of roast potatoes & vegetables for the table (ve,v,gf,df)

◊ PUDDINGS ◊
Christmas Pudding Earl Grey Tea Whipped Cream (v)

Sticky Toffee Pudding Salted Toffee Sauce, Vanilla Ice Cream (v)

Blood Orange Sorbet & Gin ‘Float’ Shortbread  (v,ve,gf,df)

Winter Berry Crumble Vanilla Custard (v)

‘Rennet & Rind’ Cheeses Crackers, Grapes, Membrillo 

3 courses £45 
(£37.50 on SUndays after 6pm. Mondays & Tuesdays All Day) 

BOOKINGS & ENQUIRIES: events@pintshop.co.uk

 12.5% Service added to all Bills. Available from Thursday 20th November to Xmas Eve.

Subject to minor change. Allergens to follow. 
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