
MUSHROOM TRUFFLE SOUP GF/VE/V 
served with a chestnut puree and home made bread

HOT SMOKED SALMON GF 
with caper & rocket salad

THREE BIRD TERRINE GF 
with a plum and tomato chutney

SPICED FIG & QUINOA TART GF/VE/V 
topped with mozzarella balls

__

ROAST LOCAL TURKEY GF 
served with all the Christmas Trimmings

FILLET OF BEEF GF 
with Parisian potatoes and a wild mushroom fricassee sauce

LEMON SOLE GF 

with pommes anna potatoes and finished with a caprice butter

IVY HOUSE RICH NUT ROAST GF/VE/V 
with a bubble & squeak cake and a selection of purees

All main dishes served with seasonal vegetables
__

ASSIETTE OF CHEF’S CHOICE DESSERTS GF/V

CHRISTMAS PUDDING GF/V/VE 
served with brandy sauce

ORANGE & WHITE CHOCOLATE  
CHEESECAKE GF/V/VE 

with butterscotch sauce

SELECTION OF MINI CHEESE BOARD GF/V 
served with grapes, apple, celery and biscuits

__

COFFEE  
with petit fours

__

£80 per adult | £45 per child

SERVING TIMES 12pm-3:30pm

CHRISTMAS DAY  

AT THE CROOKED BARN

25TH 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.


