SEASON CREATIONS
“MENU CHANGES EVERY MONTH”
T HE C REATIONS
S TARTERS …
Smoked Halibut
served on a Pink Grapefruit and Spring Onion Salad
with a Lime Champagne Dressing.
w £5.99

Roasted Vegetable Terrine
with Mixed Leaves, Truffles and Balsamic Pearls …
served with Spelt Bread.
s q £5.99

M AINS …
All of our chefs are very involved in the
development and creation of our core menu which we
change every year.
However, food at the Beef Tub is so much more than
just our menu. We wanted to take advantage of the
seasonality of products, we wanted our chefs to have
the opportunity to vent the creativity that they crave,
we wanted to keep our own front of house fresh and
impassioned and we wanted our guests to have both a
wide and original (if not perhaps sometimes even a
little quirky or whacky) choice.
This menu is a direct result of a challenge to our chefs,
often enhanced by input from both staff and guests.

Christmas Dinner Pie
Turkey, Stuffing Balls and Chipolatas in a Cranberry
Gravy topped with slices of Roast Potatoes … served
with Assorted Vegetables on the side.
£13.85

Grilled Cod Loin
topped with Sautéed Samphire in Caper and Lemon
Butter with Baby Potatoes.
w £12.75

Pork
stuffed with Tea infused Prunes, wrapped up in
Prosciutto Ham … served on a Sweet Potato, Carrot
and Parsnip Mash with a Rosehip Jus.
w £13.85

Spinach and Ricotta Cannelloni
top and tailed with Tortilla Crisps and our Fresh Salsa.
q £12.15

BEEF TUB SUNDAY ROAST .

D ESSERTS …
Christmas Symphony

Every Sunday we all look forward to that
Great British tradition … “The Sunday Roast!”
We will always have Roast Beef on the go
and at least one other choice so you can either go
all in or mix and match!

£10.95
Please check with your waiter to see
which other roasts are on.

Mini Christmas Pudding, Mini Mince Pie, Festive
Ice-cream and a Brandy Sauce.
s £5.90

Marmalade and Chocolate Torte
served with Vanilla Bean Crème Fraîche.

s £5.90

Warm Poached Pear
served with sliced Stilton and Caramelized Toasted
Walnuts.
s £5.90

