PAYMENTS & DEPOSITS

Your Christmas booking with us is
confirmed once we have received your
non-transferable and non-refundable
deposit payment. A £10 deposit per
persan is required..

We will make sure your deposit is
deducted from your final bill on
the day of your event, subject to
any changes/ cancellations. Al
outstanding balances & deposit
payments must be paid on or before
the day of your festive event.

N\

« YINTLIS

RoyaL Oak

KIRBY MUXLOE

christmas menu

Available from

Saturday 29th November - Thursday Ist January 2026.
Excludes Christmas Day.

2-courses £28.95
3-courses £35.95

(£5.00 deposit per person required when booking, non-refundable)

CHANGES & CANCELLATIONS

We understand things change & the
number of guests may increase or
decrease - if this happens we'll just
need the final number attending your
festive event at least 7 working days
before your booking so we ensure
that there is sufficient space. If, for
whatever reason, a guest at your
party can't make it, please call us &
cancel at least 24 hours before you are
due to arrive otherwise we will charge
the full deposit amount and the same
for any no-shows.

BOOKING FORM

Please complete our booking form
& your pre-order and either drop in
or email to confirm your provisional
booking. All menu pre-orders must be
received at least 7 days before your
Christmas booking to give us plenty of
time to prepare.

We recognise the importance of
accurate allergen information, so
if you have any specific concerns
please speak to a member of our team

& clearly specify with your booking.
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starter

Garlic Mushrooms (v)
Creamy white wine sauce on sourdough toasts

Cider Braised Ham Hock Terrine
6-hour braised ham hock, pickled vegetables, wild rocket

Bradgate Venison Croquettes
Mustard aioli

Crispy Pork Belly
Apple sauce

Cream of Parsnip Soup (v)
Crispy croutons

Traditional Prawn Cocktail
Bread & butter

main course

Traditional Roast Turkey
With all the trimmings

Pan Roast Fillet of Salmon
Herby new potatoes, asparagus and lobster sauce

Wild Mushroom Stroganoff
White and wild rice (vga)

Bradgate Venison Ragu
Pappardelle pasta, chunky and rich ragu sauce

80z Bistro Rump Steak (£3 supplement)
Garlic roasted tomato and mushrooms, chunky chips, peppercorn or stilton sauce

Seafood Linguine
Tiger prawns, squid and mussels, in a white wine and garlic sauce

dessert

Traditional Christmas Pudding
Brandy sauce

Sticky Toffee Pudding
Creéme anglaise

Spiced Apricot and Almond Tart
Chantilly cream

Limoncello Posset
Cranberry shortbread

Ferrero Rocher Cheesecake
Chocolate shavings

Cheese & Biscuits (£3 supplement)
Black Bomber Cheddar, Colston Basset Stilton, Sparkenhoe Red Leicester,
Somerset Brie, grapes, celery and chutney.






