
TOMATO AND BASIL SOUP GF/VE/V 

served with a warm homemade bread roll

HAM HOCK TERRINE GF 
served with Christmas chutney and rustic bread

HOT SMOKED SALMON TART GF 

served with a honey dressed rocket salad

MUSHROOM PATE GF/V/VE 
with a crispy sun blushed tomato bread

__

LOCAL ROAST TURKEY GF 
with Christmas trimmings

PAN FRIED CHICKEN BREAST GF 
with chorizo potato and finished with a pea & white wine sauce

HERB CRUSTED COD FILLET GF 
with spinach potato cake and a tomato concasse

LEEK & POTATO SAUSAGE GF/VE/V 
with five bean cassoulet

__

CHRISTMAS PUDDING GF/VE/V 
with brandy sauce

ORANGE WHITE CHOCOLATE CHEESECAKE  GF/VE/V 
with a Cointreau sauce

ASSIETTE OF CHEF’S CHOICE DESSERT  GF/VE/V

MINI CHEESE BOARD  GF/V 
served with biscuits, grapes and chutney

__

AVAILABLE MONDAY—SATURDAY
__

 LUNCH 12pm-3pm 
Two Courses £27.50 | Three Courses £32.50

DINNER 6pm-9:30pm 
Two Courses £32.50 | Three Courses £37.50

PRE-CHRISTMAS MENU 

AT IVY HOUSE COUNTRY HOTEL

1ST DECEMBER – 23RD DECEMBER 2023

01502 501353 | INFO@IVYHOUSECOUNTRYHOTEL.CO.UK 
  IVY LANE, OULTON BROAD, SUFFOLK, NR33 8HY

Our dishes can be adapted: GF Gluten Free | V Vegetarian | VE Vegan

Please inform us of your requirements when placing your pre order along with any allergies.


