
STARTER 
Soup 

Maple roast parsnip served  
with a warm bread roll. 

Chicken Liver Parfait 
Served with red onion marmalade  

and a toasted ciabatta. 

Baby Back Ribs 
Pork back ribs coated in our Firepit Glaze 

and topped with sesame seeds. 

Breaded Brie 
Deep fried Brie Wedges coated in crispy 

breadcrumbs served with chilli jam. 

Prawn & Smoked  
Salmon Cocktail

King prawn cocktail with smoked salmon 
and salad. Served with ciabatta. 

Vegan Sheese Bake
Warm spring onion & garlic vegan cheese 

dip, with a Rustic Vegan roll.

MAIN 
Traditional Christmas Dinner 

Turkey served with pigs in blankets, 
sprouts, honey roasted carrots, parsnips, 
roasted potatoes, pork & dry fruit stuffing. 

Finished with a roasting Jus. 

Steak on Stone 
Fillet / Sirloin / Ribeye 

Served with Skin-on Fries, Truffle Fries or 
side salad. Peppercorn sauce, garlic & herb 

butter & steak sauce. 

Duo of Duck 
Dauphinoise potatoes,  

buttery greens & mixed berry jus. 

Pan-Fried Salmon 
Served with crushed new potatoes,  

tender stem broccoli and a seafood bisque. 

Beetroot Butternut Squash  
& Spinach Wellington

Served with root mash and vegetable jus.

CHRISTMAS 
DAY MENU

theFIrepitrestaurant.co.uk 
#THEFIREPITFAMILY

Adults  
£79.95

Children 
£39.95

DESSERT 
Christmas Pudding 

Served with Brandy Custard. 

Vegan Orange Jaffa Cake
Served with vegan vanilla ice cream. 

Chocolate Tart 
Served with salted caramel ice cream.

Crème brulee Cheesecake 
Served with a mixed berry compote.

Cheese Board 
Stilton, applewood smoked cheddar, brie, 
served with grapes, red onion marmalade 

& a selection of cheese biscuits. 

Gluten free  
available VeganVegetarianGluten freeSpicy


