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C H R I S T M A S  S E T  M E N U

S T A R T E R S

M A I N S

D E S S E R T S

C e l e r i a c  V e l o u t é  ( V E )
Toas ted  Haze lnu t ,  B l ack  T ru f f l e ,  Bu rn t  Leek  B rusche t ta  

T H E  F I G H T I N G  C O C K S

T W O  C O U R S E S  £ 3 4 . 9 5
T H R E E  C O U R S E S  £ 3 9 . 9 5

H e r i t a g e  B e e t r o o t  T e r r i n e  ( V )
Whipped  Goa ts  Cheese ,  P i ck l ed  Cucumber ,  Roas ted  Banana  Sha l l o t ,  D i l l  O i l

S m o k e d  S a l m o n  P a r c e l s  ( G F )
Avocado ,  Rad i sh  and  Lemon  D r i z z l e

C u r r i e d  T u r k e y  A r a n c i n i
Sage  and  C ranbe r ry  Chu tney

T r a d i t i o n a l  R o a s t  T u r k e y  ( G F A )
Stu f f i ng ,  Roas t  Po ta toes ,  P i gs  i n  B l anke ts ,  Seasona l

Vege tab les  and  Gravy

F e s t i v e  N u t  R o a s t  ( V )
Roas t  Po ta toes ,  Seasona l  Vege tab les  and  Gravy

B e e f  W e l l i n g t o n
Roas t  Po ta toes ,  Seasona l  Vege tab les  and  Red  W ine  Gravy

P a n  R o a s t e d  J o h n  D o r y  ( G F )
Lyonna i se  Po ta toes ,  Cape rs ,  Peas  and  S teamed  Vege tab les

B u t t e r n u t  S q u a s h  a n d  S p i n a c h  C a n n e l l o n i  ( V E )
Smoked  Auberg ine  Pu rée ,  Cha r red  Tende rs tem B rocco l i  and  Pomegrana te  

T r a d i t i o n a l  C h r i s t m a s  P u d d i n g  ( V E A / G F A )
Served  w i th  B randy  Sauce

W h i t e  C h o c o l a t e  a n d  B a i l e y s  C h e e s e c a k e
Served  w i th  Raspber ry  So rbe t

P a v l o v a  R o u l a d e  ( V )
Served  w i th  C lement i nes ,  Che r r i es ,  and  C innamon  I ce  C ream

S e l e c t i o n  o f  B r i t i s h  C h e e s e s
Ar t i san  C racke rs  and  Chu tney

G F - G L U T E N  F R E E  G F A - G L U T E N  F R E E  A V A I L I B L E  V E - V E G A N  V E O A -  V E G A N  O P T I O N  A V A I L I B L E  V - V E G E T E R I A N

£ 1 0   D E P O S I T  P E R  P E R S O N  R E Q U I R E D  U P O N  B O O K I N G
  1 2 . 5 %  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  A P P L I E S

T H E F I G H T I N G C O C K S H K @ G M A I L . C O M   O R   0 1 3 2 2  8 6 2 2 9 9

se rved  f rom the  1 s t  -  24  Decembert h


	THE FIGHTING COCKS
	CHRISTMAS SET MENU

	Menu
	TWO COURSES £34.95
	THREE COURSES £39.95
	STARTERS
	Celeriac Velouté (VE)
	Heritage Beetroot Terrine (V)
	Smoked Salmon Parcels (GF)
	Curried Turkey Arancini

	MAINS
	Traditional Roast Turkey (GFA)
	Festive Nut Roast (V)
	Beef Wellington
	Pan Roasted John Dory (GF)
	Butternut Squash and Spinach Cannelloni (VE)

	DESSERTS
	Traditional Christmas Pudding (VEA/GFA)
	White Chocolate and Baileys Cheesecake
	Pavlova Roulade (V)
	Selection of British Cheeses



