
Pre-ordering and deposit required, 48 hours prior. 

This menu will be available every Monday, Friday (12midday-3pm) and Saturday (12midday-3pm 5pm-8pm) 

from 1st until 20th of December. 

We are always happy to cater for any specific dietary requirements, call 01531 660626 to reserve your table. 

 

 

 

CHR I STMAS               MENU  2025  

Celebrate at The Scrumpy House 
*Parsnip & ginger soup with crusty bread 

*Smoked salmon with horseradish crème fraiche & beetroot 

Potted stilton with mushrooms, salad garnish & crusty bread 

Ham. Cheese & leek croquette, salad garnish & crusty bread 

Butterbean & sundried tomato pâté with toasted sourdough (V VG) 

……………………………………… 

*Traditional roast turkey with all the trimmings 

*Traditional roast topside of beef 

*Marmalade glazed bacon chop & colcannon mash 

Roasted aubergine with tomato rice & feta cheese (can be vegan) 

Salmon & broccoli au gratin 

All served with seasonal vegetables & roast potatoes 

……………………………………… 

*Traditional Christmas pudding with Brandy sauce (VG available) 

Sticky toffee pudding with ice cream (VG available) 

Profiteroles with warm chocolate sauce 

*Bailey’s crème brûlée 

Cheese board: 3 cheese selection with chutney, grapes, celery, and crackers                   
(supplement £4.00) 

*Can be gluten free 

……………………………………… 

Filter coffee or tea & mince pie 

Two courses £35.00   Three courses £40.00 

……………………………………… 


