Kings Head Bawburgh
Christmas Menu 2020
STARTERS
Spiced parsnip soup, parsnip crisp (G V * ±)
Beetroot & gin cured salmon carpaccio, horseradish cream, pickled baby beets, baby coriander (D F SD)
Kings Head Christmas terrine, spiced date & apricot chutney, dressed leaves, toast (D G MU SD *)
Brie bon bons, cranberry puree, toasted walnut crumb, pickled kohlrabi, pea shoots (D G M N SD V)
MAIN COURSES
Pan fried seabass, mussel chowder, saffron potato, crispy onions (D F MO)
Braised lamb shoulder, potato terrine, celeriac & almond puree, kale, toasted almonds, jus (CE D N SD)
Marinated bavette steak, skinny fries, marinated plum tomatoes & chimichurri sauce, served medium
rare - £2 supplement (G MU SD *)
Roast Norfolk turkey escalope filled with cranberry stuffing, wrapped in streaky bacon, roast potatoes,
honey roasted carrot and parsnip (D SD)
Homemade nut roast with roast potatoes, honey roasted carrot and parsnip (N SD V ±)
Our turkey escalope and nut roast dishes are served with red cabbage & broccoli and Brussel sprouts
topped with chestnuts & bacon (no bacon with nut roasts) (D N)
DESSERTS
Poached pear, apple frangipane, almond tuile, cinnamon ice cream (D E G M N V * ±)
Dark chocolate pavé, honeycomb, cherry gel, Cointreau ice cream, pistachio crumb (D E M N V)
Traditional King’s Head Christmas pudding, brandy sauce and red currant compote (D E G SD V)
British cheese board, Copy’s Cloud, Mrs Temple’s blue cheese, Norfolk dapple served with homemade
biscuit grapes & chutney -£2 supplement (CE D E G M SD SE *)
Our Christmas menu must be pre-booked. To secure your booking, we require a £10 per head deposit and all dishes must be
pre-ordered two weeks in advance. All members of your party must order from the same menu.
Celeriac & Celery CE / Crustaceans CR / Dairy D / Egg E / Gluten G / Fish F / Lupin L / Molluscs MO / Milk M / Mustard MU /
Nuts N / Peanuts P / Sesame SE / Soy S / Sulphites SD / Vegetarian V /
* Dishes can be made gluten free on request. ± Dishes can be made vegan on request.
Should you have any special dietary requirements, please do not hesitate to contact us, most dishes can be adapted to suit .
Due to a widespread use of nuts in our kitchen, we are unable to guarantee any dish as nut free.

2 COURSES £26
3 COURSES £32
Half price for children
aged 12 & under

TERMS & CONDITIONS
BOOKING AND DEPOSITS
1. No booking is secured until a deposit of £10 per person is received.
2. Settling the bill at the end of the meal remains the responsibility of the christmas meal organiser. Please
advise if multiple people will be making payment at one time.
3. Your booking time is your eating time, not your arrival time. Please arrive in ample time prior to this time.
PRE ORDERS
1. A pre order is required for all christmas menu bookings regardless of party size. We will provide place cards
for all guests with pre orders highlighted on them.
2. All members of your party should order from the same menu.
3. Any dietary requirements must be stipulated at the time of pre ordering and we must be informed whether
these are allergies, intolerances or preferences.
4. We require your pre orders at least 2 weeks prior to your booking date. Changes can be made 48 hours prior
to your booking, after this we cannot guarantee we will be able to accommodate any changes, although we will
do our upmost to.
5.All menus are accurate at the time of distribution and whilst we endeavour to ensure they do not change, we
reserve the right to make slight alterations due to external factors if required.
SERVICE CHARGE
1. An optional 10% service charge will be added to your bill.
CANCELLATIONS
1. If you need to cancel your booking or change the date, we need to receive notice at least 2 weeks before you
are due to dine with us.
2. If you cancel your booking less than 2 weeks prior to your reservation we won't be able to return your
deposit.
3. If you need to reduce the number of guests attending we need to know at least 3 days prior to your
reservation date. We can still reduce the number of guests less than 3 days before, however you will lose the
£10 deposit for each guest no longer attending. If we are not informed of a guest cancellation in advance of
your reservation, their full meal will be charged to the party.

