
The White Lion Bramcote 
Festive Menu 2024 

2 Courses - £21 • 3 Courses - £27 

Parsnip & Sweet Potato Soup (v) 
Served with a warm crusty roll & creamy butter 

Beetroot Falafel Balls (v) 
Served on a bed of crisp salad leaves with a yoghurt & 

mint dressing 

Wild Pheasant & Apple Brandy Pate 
Served with red onion chutney & toasted Honey Bread 

Smoked Salmon, Avocado & Cream Cheese 
Crostini  

Grilled bread/ Italian appetiser topped with garlic cream 
cheese, avocado & smoked salmon slices 

Starters

Mains

Traditional Roast Turkey Dinner 
With all the trimmings! 

Butternut Squash, Lentil & Almond 
Wellington (v) 

Served with roasted parsnips and potatoes & seasonal veg 

Sirloin Steak* (£2.50 Surcharge) 
8oz Sirloin, cooked to your liking served with a rich red wine 

garlic bourguignon sauce, hand cut skin-on chips, garden peas, 
grilled tomato & onion rings 

Salmon Fillet with White Wine & Chive Sauce 
Served with crushed sea salt & butter potatoes & seasoned 

vegetables 

 Traditional Christmas Pudding 
Brandy Sauce 

Cheese & Biscuits 
3 cheese selection served with fruit, chutney & cheese biscuits 

Malted Milk & Irish Cream Torte 
Served with salted caramel ice cream 

Luxury Bread & Butter Pudding  
Served with creamy custard 

Coffee & Mince Pie to Finish 

Desserts



Order Form 
Pre orders must be submitted at least 1 week before your date of booking. Bookings are only 

confirmed upon receipt of a £5 non refundable deposit per person. 

Party Name: ___________________________ 
Booking Date: _________________ 
Booking Time: _________________ 

Booking Form
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