
C H R I S T M A S  M E N U  2 0 2 5
2  C O U R S E S  - £ 3 2.0 0     |     3  C O U R S E S  - £ 3 9.5 0

S P I C E D  C H I C K P EA  & B E E T R O OT FALAF E L G F OA  |  VG 
With harissa coated chickpeas, houmous and flatbread 

SALT AND PEPPER S Q UID G F |  D F 
With garlic aioli 

C H I C K E N  SATAY  S K E W E R S  
With satay dip

HAM  H O C K  BALLOT I N E G F OA  |  D F 
With golden beetroot piccalilli and warm bread

S TA R T E R S

C H R I S T MAS  P U D D I N G VG OA  |  G F OA 
With brandy cream sauce

TRIPLE CHO C OLATE BROWNIE V  |  G F 
With miso caramel sauce, honeycomb and vanilla pod ice cream

AP P LE  C RU M B LE V  |  G F OA 
With crème anglaise

C H E E S E B OAR D V  + £ 3.0 0  
With chutney and crackers

V E GAN  D E S S E RT O P T I O N  AVAI LAB LE  O N  R E Q U E S T

D E S S E R T

R OAS T E D  B R EAS T O F T U R K EY G F OA 
With chestnut stuffing, duck fat roast potatoes, pigs in blankets,  

buttered vegetables with a redcurrant jus & bread sauce

D UO OF LAMB G F |  D F 
Roast rump and braised shoulder with potato terrine,  

tenderstem broccoli and a black olive sauce

F I LLE T O F S EA  B R EAM G F |  D F 
On a king prawn & mussel bouillabaisse with samphire

LE M O N  & T H Y M E  R OAS T E D  CAU LI F LOW E R  S T EAK G F |  VG 
With potato terrine, roasted vegetables and a caper butter

M A I N S

C H R I S T MAS  M E N U  AVAI LAB LE  F R O M  2 7 T H N OV E M B E R  – 3 1 S T D E C E M B E R  BY  P R E  O R D E R  O N LY,  R E Q U I R I N G  A  
£ 3 0  D E P O S I T T O  S E C U R E  T H E  TAB LE .  P LEAS E  C O N TAC T H E LLO @ M O N K EY B R E W H O U S E .C O.U K  F O R  R E S E RVAT I O N S .

P LEAS E  N OT E  A  D I S C R E T I O NARY  12.5 %  S E RV I C E  C HAR G E  W I LL B E  AP P LI E D  TO  B O O K I N G S  O F 10  O R  M O R E .

   V -  Vegetarian     |   VG - Vegan    |   GF - Gluten free    |   DF - Dairy free    |   VGOA - Vegan option available  |  GFOA  - Gluten free option available    |   DFOA  - Dairy free option available  
Please speak to a member of the team regarding any allergies or dietary requirements


