
 
Festive Menu 2021 - 3 courses £32.95 

Starters 

Spiced Root Vegetable Soup with freshly baked bread (V VG) (GF on Request) 

Chilli & Lime Crab Cakes served with sweet chilli jam (GF) 

Maple & Soy Glazed Chicken Skewers with Sesame Seeds served with an Asian slaw (GF) 

Mushroom Arancini served with a celeriac & truffle puree (V) (VG) (GF) 

Mains 

Free Range Hand Carved Roast Turkey with a pig in blanket, chestnut stuffing, home-

made bread sauce, duck fat roast potatoes, honey roasted root vegetables, winter 

greens & a rich turkey gravy (GF) 

Parsnip, Cranberry & Chestnut Loaf served with chestnut stuffing, home-made bread 

sauce, roast potatoes, honey roasted root vegetables, winter greens and a rich red 

wine jus (V) (VG) (GF) 

Beer Braised Slow Cooked Beef Brisket served with creamed potato, winter greens, a 

rich jus & root vegetable crisps (GF)  

Winter Vegetable Tartlet served with sliced baby new potatoes, shredded cabbage & 

brussels sprout medley & a red onion jus (V)(GF)(VG) 

Pan Seared Salmon served with crushed baby potatoes, extra fine green beans & a 

spinach & watercress velouté (GF) 

Desserts 

Fresh Fruit Salad with a Raspberry Sorbet (V) (VG) (GF) 

Warm Belgian Chocolate Sponge Pudding with Belgian chocolate sauce & Madagascan 

vanilla pod ice cream (V) 

Spiced Apple & Mincemeat Crumble served with Christmas Pudding infused ice cream 

(V)(GF)(VG on request) 

Sticky Toffee Sundae – Vanilla Pod Ice Creams with sticky toffee pudding pieces, 

warm toffee sauce topped with whipped cream & toffee pieces (GF)(V) 

Cheese 

Selection of British Cheeses with onion chutney & biscuits - £8.95 Extra Per Person               

or £3 supplement instead of a dessert 
 

(V) Denotes Vegetarian Dishes – All dishes may contain traces of Nuts – All fish dishes may contain bones - All desserts may contain 

calories - A discretional service charge of 10% will be added to any parties of 8 or more 

A £15 per head deposit is required upon booking, the deposit will be taken off your bill for all attending diners.  The deposit is non-

refundable for any cancellations giving less than 72 hours notice. \Any guest not attending with less than 48 hours notice given will be 

charged in full   

 

The Bull Country Pub & Kitchen, 13 Brook Street, Brentwood, Essex, CM14 5LZ 



 

Festive Menu 2021 

 

All festive menu bookings are required to 

fill out and return a pre-order form at 

least 14 days prior to their reservation 

date. 

 

A £15 per head deposit is required upon 

booking (£10 for children), the deposit 

for all attending diners will be taken 

off your bill.  Deposits are non-

refundable for any cancellations giving 

less than 72 hours notice.   

 

Please ensure you advise as soon as 

possible of any guests within your party 

not attending as notice of less than 48 

hours will be charged at full cost. 

 

A discretional service charge of 10% will 

be added to any parties of 8 or more. 

 

Thank you for choosing The Bull Brentwood 


