
@ p i n t s h o p   @ p i n t _ s h o p

◊ arrival Snacks ◊
Crunchy Corn, Wasabi Peas & Salted Pretzels (ve,v)

Sourdough & House Butter (v)

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

Prawn Vol-au-Vents 

Ham Hock Terrine Pickled Vegetables (gf)

Crispy Fried Nocellara Olives Sundried Tomato Aioli (v,df)

◊ MAINS ◊
Stuffed Turkey Breast wrapped in Bacon Caramelised Clementines, Pigs in Blankets, 

Yorkshire Pudding, Sourdough Sauce & 10 Hour Gravy 

Overnight Pork Belly Braised Red Cabbage, Roasted Apple, Roasted Apple Puree, Cooking Juices (df,gf)

Chargrilled Cod Fillet Brown Shrimp Butter, Spinach, Crispy Capers (gf)

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

Celeriac, Mushroom & Spinach Wellington Chestnut & Apple Stuffing, Roasted Fruits, Gravy (v,ve,df)

Potato & Parsnip Homity Pie Creamed Leeks, Roasted Cranberries (v)

 

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

◊ PUDDINGS ◊
Chocolate Orange Tart Cointreau Syrup, Chocolate Crumb, Orange Sorbet (v,ve,gf,df)

Sticky Toffee Pudding Salted Toffee Sauce, Christmas Pudding Ice Cream (v,gf)

Lemon Sorbet & Lime Gin ‘Float’ Gingerbread  (v,ve,df,gf)

Apple, Plum & Oat Crumble Vanilla Custard (v,gf)

‘Rennet & Rind’ Cheeses Crackers, Grapes, Membrillo 

3 courses £47.50 
(£40 on SUndays after 6pm. Mondays & Tuesdays All Day) 

Enquiries & bookings: events@pintshop.co.uk

 12.5% Service added to all Bills. Available from Thursday 19th November.

Subject to change. Allergens subject to change.
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