
2  C O U R S E S  £ 1 4 . 9 9    3  C O U R S E S  £ 1 7 . 4 9
Available from 15th November to 1st January 2022 excluding Christmas Day

ADD A SAUCE TO YOUR STEAK FOR £1.49:
Peppercorn sauce*, beef dripping gravy or  

Béarnaise sauce*

ADD 8 CUMBERLAND PIGS IN BLANKETS FOR £2.99 or  
4 CUMBERLAND PIGS IN BLANKETS & A YORKSHIRE PUDDING FOR £2.49 TO ANY FESTIVE MAIN

Our food and drinks are prepared in food areas where cross contamination may occur and our menu  
descriptions do not include all ingredients. Full allergen information will be available from early November to  
allow you to confirm your booking. The information available is to the best of our knowledge correct, however is 
subject to change between the time of advance booking and the time of dining. If you have any questions, allergies 
or intolerances, or you require our allergen information, please let us know before booking and at the time of your 
visit. Please refer to our allergen information at the time of your visit to check for changes. 
(V) = made with vegetarian ingredients, (VE) = made with vegan ingredients, however some of our preparation and cooking methods 
could affect this. If you require more information, please ask your server. *This dish contains alcohol. ^Weights stated are approximate 
uncooked weights. Our fish has been carefully filleted, however some small bones may remain. All items are subject to availability.

FESTIVE MENU

KING PRAWN COCKTAIL 
Succulent prawns in a rich Marie Rose sauce, 

served on crisp lettuce with wholemeal bloomer 
bread and butter

MAPLE AND ROOT VEGETABLE SOUP (V)
Finished with cream and served with ciabatta 

bread and butter
Vegan serve available (VE)

CHICKEN LIVER PATE* 
Smooth chicken liver pate served with  
perfectly toasted ciabatta bread and  

Pale Ale chutney

PARSLEY-BREADED MUSHROOMS (V) 
Crispy coated button mushrooms, served  

with cool sour cream dip

S T A R T E R S

HAND-CARVED TURKEY WITH FESTIVE TRIMMINGS 
Served with seasonal vegetables, Yorkshire 
pudding, pork and sage stuffing, cranberry 

sauce, roast potatoes and a rich gravy

GRILLED SEA BASS FILLETS 
Two grilled sea bass fillets, served with spring 

onion mashed potato, chargrilled broccoli and a 
rich lemon butter sauce 

PUMPKIN AND BEETROOT TART* (VE)
Served with seasoned roast potatoes, brussel 

sprouts, green beans, romano beans, chantenay 
carrots and a jug of rich gravy

OUR FESTIVE GOURMET BURGER
Choose from a chargrilled beef burger or BBQ 
pulled turkey in a toasted brioche-style bun 

topped with Camembert, bacon and cranberry 
sauce. Served with a Cumberland pig in blanket 

and seasoned chips

8oz^ RUMP STEAK
Served with a grilled flat mushroom,  

half a grilled tomato, garden peas,  
battered onion rings and seasoned chips

M A I N  C O U R S E S

CHRISTMAS PUDDING* (V) 
Classic Christmas pudding made with almonds, 

served with brandy sauce or with custard or  
whipped cream if you’d prefer

SALTED CARAMEL BILLIONAIRE’S GOLD BAR* (VE) 
Served with strawberry sauce

GLAZED LEMON TART (V) 
Served with whipped cream and  

raspberry compote

SALTED CARAMEL PROFITEROLES (V)
Served with whipped cream and  

Belgian chocolate sauce

D E S S E R T S

C H I L D R E N ’ S  M E N U  AVA I L A B L E  -  A S K  O U R  T E A M  FO R  D E TA I LS   
2  CO U R S E S  £6 . 9 9   3  CO U R S E S  £8 . 9 9



All bookings remain provisional at the current time and cannot be confirmed fully 
until the UK Government provides updated guidance. Once this is the case we will 
contact you to confirm the details of your booking. Your deposit will remain safe 
and in the unfortunate event that your booking cannot proceed, we will refund 
your deposit in full, using the original method of payment.

Wine pricing may vary depending on time of booking. Wine is subject to 
availability. Alcohol only served to over 18s with valid ID. Always drink responsibly.  
www.drinkaware.co.uk

We use the contact details in this booking form (including names, emails and 
mobile numbers) to confirm, process and take deposit for your booking, and to 
provide your booking products and services when you visit us. For more details 
on how we use your information, please see www.emberinns.co.uk/privacy. If you 
want to hear about Ember Inns offers, vouchers, news and competitions, please 
visit www.emberinns.co.uk/offers and www.emberinns.co.uk/signup. *The 20% off 
your wine bill is only valid on party date and when wine is pre-ordered and paid 
for at least a week in advance of your Festive Menu booking. We reserve the right 
to cancel this promotion at any time. Promoter Mitchells and Butlers plc.

PARTY ORGANISER (TABLE BOOKED IN THIS NAME) 
If you would like to make a booking, go online to  
www.emberinns.co.uk or simply fill in your information here, 
plus your menu choices above and hand in to the manager or 
team member. A non–refundable deposit of £5 per person will 
be required to secure your reservation.

NAME ADULT OR 
CHILD STARTER MAIN DESSERT

Name 

Address

               Postcode

Email

Number in party

Telephone (mobile preferred)

Preferred date

Preferred time

Signature

20% OFF WINE 
PRE-ORDER YOUR WINE TO GET 20% OFF  

YOUR TOTAL WINE BILL
Listed here are some of our most  

popular wines. For a larger selection and 
prices please ask for our full wine list.

WHITE

  La Sauterelle Picpoul De Pinet

  Nottage Hill Chardonnay

  House Pinot Grigio

RED

  Silverland Malbec

  Canyon Road Merlot

  Nottage Hill Shiraz

ROSÉ

  Dark Horse Rosé

  Oyster Bay Rosé

OTHER

  

B O O K  O N L I N E  A T  W W W . E M B E R I N N S . C O . U K
Alternatively, please fill out your details below

67065/EMB/XMASNYJAN/B4


