
FESTIVE DINING MENU

3 COURSES | SILVER (Sunday - Wednesday) £32.95pp | GOLD (Thursday - Saturday) £34.95pp

STARTERS
PIGS IN BLANKETS Sweet Chilli Jam

SMOKED MACKEREL RILETTE Rye Bread, Preserved Lemon 

CRISPY BREADED BRIE Cranberry Relish (v)

ROAST SQUASH Quinoa, Spring Onion, Pomegranate & Feta (v, gf)

MAINS
ROAST TURKEY (gf, dairy-free available on request)

Pigs In Blankets, Pork & Apricot Stuffing, Roast Potatoes, Honey-Glazed Carrots, 
Thyme Buttered Sprouts, Roasted Parsnips, Rich Gravy Made With Turkey Drippings

SLOW ROAST PORK BELLY (gf, dairy-free available on request)

Pigs In Blankets, Pork & Apricot Stuffing, Roast Potatoes, Honey-Glazed Carrots,
Thyme Buttered Sprouts, Roasted Parsnips, Rich Gravy Made With Turkey Drippings

NUT ROAST (v, dairy-free available on request)

Sage & Onion Stuffing, Roast Potatoes, Sweet Glazed Carrots and Sprouts 
Roasted Parsnips and Wild Mushroom Gravy

ROASTED SEABASS (gf)

Romesco Sauce, Chorizo and Sweetcorn Hash, Tenderstem Broccoli

DESSERTS
VANILLA CHEESECAKE Served wtih Baileys Chocolate Drizzle

TRADITIONAL CHRISTMAS PUDDING Served with Brandy Sauce 

STICKY TOFFEE PUDDING Served with Ice Cream

FRUIT SORBET (pb, v, gf)

2 COURSES | SILVER (Sunday - Wednesday) £27.95pp | GOLD (Thursday - Saturday) £29.95pp

(v) VEGETARIAN | (pb) PLANT BASED | (gf) MADE WITHOUT GLUTEN All prices include VAT. A discretionary 10%
service charge will be applied to your final bill. Please let our team know if you have any allergies. For full allergen

information please as for a manager or visit WWW.LUDOBARS.COM


