
T H E  B R A C E B R I D G E

Menu is subject to a 12.5% service charge. Please let the team know of any allergies or dietary requirements. With 72 hours notice, we can cater for vegetarians,
vegans, and gluten-free diets. Dishes marked (agf) & (avg) represent dishes that can be made vegan or gluten-free upon request with adaptations to the dish.

*Please note that, due to the nature of their cut, braised short ribs will contain a high-fat content; the kitchen is unable to amend this.

F E S T I V E  M E N U

S T A R T E R S

Bolognese Arancini (v) +£4 
Tomato Ragu & Parmesan

Spiced Parsnip Soup (avg)
Sour Cream & Parsnip Crisps

Ham Hock Terrine (agf)
Burnt Apple Puree & Milk Bread 

Calamari (agf)
Tandori Emulsion

Braised Short Rib* (agf) +£5
Charred Onion & New Potatoes

Turkey Milanese
 Rocket Salad & Fries

Miso Roasted Cauliflower (vg)
Thai Green Sauce 

Market Fish of the Day (gf) (MP)

C H E F S  S E A S O N A L  S P E C I A L S

D E S S E R T S

Brandy Tiramisu

Vegan Chocolate Mousse

 Sticky Toffee Pudding
Vanilla Ice Cream

Cheese Board +£5
Stilton, Cheddar, Brie, Celery Crackers, Chutney

S E R V E D  W I T H  A  W E L C O M E  C O C K T A I L  &
C H O I C E  O F  T E A  O R  C O F F E E

£ 4 9 P P

Available from 1  to  24  Decemberst th

For Parties of 6 or More


