
 

 

 

The Old Barge – Christmas menu 

Available from Saturday December 1st – Sunday December 23rd  

£22.95 for 2 courses or £28.95 for 3 courses. 

Starters 

Sweet carrot & roasted caraway seed soup with ciabatta (VG) 

Traditional kiln Smoked salmon with balsamic capers & watercress (GF) 

Spinach & ricotta polpettines with a sweet tomato compote & pea shoots (V) 

Duck liver pate with plum chutney & granary toast 
 

Mains 

Traditional turkey & ham roast with sea salt & rosemary roast potatoes,                                                                                                     
seasonal stuffing, pigs in blankets, honey glazed parsnips,                                                                                                     

buttered vegetables, Yorkshire pudding & a rich silky gravy.  

14 hour slow roasted beef with sea salt & rosemary roast potatoes, Yorkshire pudding,                                                                        
roasted shallots, seasonal vegetables & a rich silky gravy. 

Festive nut wellington with sea salt & rosemary roast potatoes,                                                                                                          
Yorkshire pudding, seasonal vegetables & a rich silky gravy (V) (VG without yorker) 

Whole baked plaice marinated in white wine, lemon & dill                                                                                                        
with samphire, new potatoes & caper butter (GF)  

Mushroom stroganoff in coconut milk & brandy with poppy seed rice (VG,GF)  
 

Desserts 

Chocolate orange mousse with burnt orange & champagne sorbet (V, GF) 

Rosemary infused panna cotta with Earl Grey syrup (GF) 

Christmas pudding with brandy sauce 

Cheese & biscuits with fruit & chutney (V) 
 

(V) =Vegetarian, (VG) = vegan, (GF) = gluten free. For further dietary requirements                                                                                                                                
please speak to a member of the management team. 

Please complete the order form on reverse with a 30% deposit to ensure your booking.  

10% will be added to all parties of 10 or more. 

Allergen advice available at bar 
All weights are approximate uncooked. All foods may contain nuts or nut derivatives. 

All items are subject to availability. All prices are inclusive of vat at current rate. 
Products and prices are correct at the time of going to press but subject to change 

 

 

 



 

 

 

 Name of party_______________________________________________________________ 

Contact telephone number_____________________________________________________ 

Total number in party_________________________________________________________ 

Preferred date and time of booking______________________________________________ 

30% deposit of________________________________________________________________ 

Any other special requirements___________________________________________________ 

Deposits are non-refundable within 14 days of the booking date. Full price will be charged for any meals not cancelled within 24 hours of the booking date. 

Please complete diners full name 
and check menu choices. 
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