
Two course menu £33 
 Three course menu £40

Key; v = vegetarian, vg = vegan, gf = gluten free, df = dairy free, gfo = gluten free option available, dfo = dairy free option available, vgo = vegan option available.  
Please advise us when you order if you have any dietary requirements.

DESSERTS

christmas party menu

MAIN COURSES

STARTERS

harissa & maple roasted heritage carrots,
lemon & garlic hummus, pickled golden sultanas, pommegranate molasses & turkish bread toasts (vg/gf0)

prawn & crayfish cocktail, 
bloody mary-rose sauce, shredded iceberg, pickled cucumber, brown bread & butter, fresh lemon (gfo|dfo) 

breaded brie, 
apple & frisee salad, cranberry cumberland sauce  (v)

orzo risotto w/ roasted pumpkin & blue cheese,
 toasted pumpkin seeds, beurre noisette & crispy sage  (v)

pan fried fillet of fish,
potato & caper terrine, winter greens, crab & yuzu butter sauce & charred lemon  (gf) 

ballotine of turkey wrapped in prosciutto  
w/ festive stuffing, braised red cabbage, sauté sprouts w/ bacon & chestnuts, 

honey roasted baby carrots & parsnips, roast potatoes, pigs in blankets, bread sauce & cranberry jus (gfo)

terms & conditions;

christmas party menu is available wednesday 27th nov - 23rd december
every lunchtime & every friday & saturday night 

evening meals - min group size x2 | max group size x30 
larger parties are welcome - please email for details of private hire

dark chocolate crème brulee, 
kirsch soaked cherries, cinnamon sablé (gfo)

oatly rice pudding, 
drunken fruits, stem ginger & rum syrup (gf|vg)

root vegetable, mushroom & tarragon nut roast,
roast potatoes, braised red cabbage, sauté sprouts & chestnuts, honey roasted baby carrots, parsnips

& red wine gravy (vg|gf)  

sticky pork belly bites,
asian salad, korean bbq sauce, sesame & chilli (gf|df)

lemon posset,
blackberry, candied peel & almond brittle

steamed christmas pudding, 
rhodda’s clotted cream & brandy (vgo)

2024

lunch time availability for groups of up to 14
booking essential & pre-order required 

deposit of £10pp required on booking
email tremenheerekitchen@gmail.com |01736 448089


