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The Bu;stard Inn

Bar & Restaurant

CHRISTMAS PARTY MENU 2024 main course 26; two courses 34; three courses 42

Available for both lunch and evening services

Tomato & red pepper soup, basil oil, warm bread, hummus (VG & GF available)
Pressed ham hock & roast chicken terrine, homemade piccalilli, toasted muffin, whipped parsley butter (GF available)
Fricassee of button mushrooms, truffle oil, tarragon, grilled garlic sourdough (VG)(GF available)

Smoked mackerel fishcakes, rhubarb purée, pickled radish, seared baby gem salad, watercress mayonnaise
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Roast breast of turkey with all the trimmings (GF available)
Braised brisket of beef bourguignon (GF)

Pan-fried salmon fillet, potted prawns hollandaise (GF)
Mediterranean vegetable & mozzarella pithivier, basil velouté (VG)

All served with roast potatoes, cauliflower cheese, roast parsnip, buttered sprouts, carrot & swede purée
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Homemade Christmas pudding, clotted cream, brandy custard
Apple & blackberry crumble, blackberry ripple ice cream (GF available)

Chocolate brownie, chocolate sauce, vanilla ice cream

Selection of Lincolnshire cheeses with biscuits, chutney, quince jelly (£2 supplement)
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PLEASE INFORM US IF YOU OR ANY MEMBER OF YOUR PARTY HAVE ANY ALLERGIES
V - VEGETARIAN; VG - VEGAN; GF - GLUTEN FREE

01529 488250 @)@) AA Rosette Award for Culinary Excellence thebustardinn.co.uk



