
 
 
 

christmas menu 

 
leek & walnut soup with tiny stilton sippets 
 

rustic duck rillette with apricot, red onion and peach chutney 
 

goats cheese and sun-blushed tomato cheesecake, wild rocket & red chard 
salad, roasted pepper coulis 
 

fresh crab & coriander cake on wilted spinach with a ginger and pink 
peppercorn butter 
 

 
wild mushroom and black truffle risotto, finished with basil mascarpone and 
white truffle oil 
grilled english rib-eye steak with a trio of peppercorn and brandy cream 
 

supreme of chicken filled with a chestnut and shallot farcie, wrapped in 
smoked pancetta laced with a sage jus 
 

pan-fried venison steak, seasonal mulled wine and berry sauce 
 

fillet of salmon on a spring onion mash, oyster mushroom, tarragon & crayfish 
tail beurre blanc 
 

 
 
dark chocolate, mandarin and cointreau mousse cup 
 

traditional christmas pudding, rich brandy butter & creamy brandy sauce 
 

baked winter berry & vanilla cheesecake with a black cherry jam 
 

apple & calvados bread and butter pudding with clotted cream 
 

selection of british cheeses & biscuits with quince jelly, celery & apples 

available from 1st december for booked parties only 
two courses £20.00, three courses £25.00 

 
a discretionary service charge of 10% will be added to all tables of 6 or more, 

all tips are divided amongst the staff who served you  
 

 
knockhundred row, midhurst, west sussex, gu29 9dq 

01730 817732 
www.thebloodymarybar.co.uk 




