
 

 

Starters 
 
SPICED CAULIFLOWER & TRUFFLE OIL 

SOUP (VE)(V) 
With locally baked bread 

 
 

SMOKED CHICKEN & APRICOT 
TERRINE (M)                                                                                          

Served with locally baked bread,  
caramelized onion chutney & garnish 

 
 

BAKED ROSEMARY & GARLIC BABY 
CAMEMBERT (V)(D)                                                                     

Served with locally baked bread & cranberry sauce  
 
 

CURED SALMON GRAVLAX (F)(D)                                                                                                                        
Served with rocket garnish & horseradish cream  

 
 

VEGAN MEZZE PLATTER (VE)(N)                                              
Roasted Portobello mushroom, hummus & olives 

with locally baked bread  
 
 
 
 
 
 
 

Mains 
 

HAND CARVED ROAST TURKEY (M) OR 
VEGAN NUT ROAST (VE)                                                                                                      

Served with roast potatoes, seasonal vegetables, a 
Yorkshire pudding & stuffing 

 
ROASTED FILLET OF FRESH COD (F)(D) 

Served on Spanish style saffron rice with  
chorizo & green beans  

 
SLOW BRAISED PORK BELLY (M)                                                                                                                   

Served with seasonal vegetables, roast potatoes, 
& a scrumpy apple cider sauce 

 
VEGAN BUTTERNUT SQUASH & 

 PULLED JACKFRUIT WELLINGTON 
(VE) (GF)                                                                                  

 Served with roast potatoes, vegan gravy & 
seasonal vegetables  

 
BEEF BOURGUIGNON (M)                                                                                               
Served with wholegrain mustard  

mashed potato & seasonal vegetables  
 

PISSARRO’S SANTA BURGER (M)(D) 
Handmade 7oz minced steak burger topped with 
smoked bacon & melted blue cheese served in a 
brioche bun, with lettuce and homemade burger 

sauce & chunky chips  
 
 
 

Desserts 
 

TRADITIONAL CHRISTMAS PUDDING 
(N) (D)                                                                           

Served with brandy sauce 
 

BELGIAN CHOCOLATE & CLEMENTINE 
TORTE (VE) (GF) 

 
 TIRAMISU CHEESECAKE (D)   

 
SELECTION OF GREAT BRITISH 

CHEESES & BISCUITS (D)                                                                                                
served with caramelized onion chutney, sliced 

apple, pickled onions & cornichons 
(£3 surcharge) 

 
THREE COURSES 

INCLUDING ARRIVAL DRINK 
£35 

TWO COURSES LUNCH (12pm-3pm) 
INCLUDING ARRIVAL DRINK 

£28 
 

AVAILABLE 
FROM 28TH NOVEMBER 

TO BOOK PHONE PISSARRO’S ON 
01424 421363 

EMAIL: 
christmas@pissarros.co.uk 

www.pissarros.uk.com 



 

 

Live Music  

2nd December - Dead Calm 

9th December - Dead Rabbits 

16th December - Soul Town 

23rd December- Vexed 

 
Christmas Holiday   

Opening Hours: 

24th December 12pm -10pm  

Live Music Joe White Band from 8pm 

25th December 12pm - 4pm (only for bookings) 

26th December - CLOSED 

27th - 30th December 12pm - 11pm 

31st December 12pm - 1am (only for bookings) 

Live Music THE COVERUPS 

1st January 2023 12pm - 4pm  

Serving Carvery 

2nd January - Closed 

 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Pissarro’s 
Christmas Menu 

 

 


