
Key; v = vegetarian, vg = vegan, gf = gluten free, df = dairy free, gfo = gluten free option available, dfo = dairy free option available, vgo = vegan option available.  
Please advise us when you order if you have any dietary requirements.

DESSERTS

christmas party menu

MAIN COURSES

STARTERS

roasted butternut squash soup, 
zataar spiced yoghurt, toasted pumpkin seeds (vg|gfo) 

potato & blue cheese gnocchi,
roasted pumpkin, spinach, beurre noisette, shaved parmesan & crispy kale  (v)

massaman seafood curry,
cod, prawns, salmon & mussels in a warm & aromatic curry sauce w/ coconut rice & onion bhaji  (gfo) 

free-range ballotine of turkey 
wrapped in prosciutto w/ sage & cranberry stuffing, sauté sprouts, braised red cabbage, 
honey roasted carrot & parsnip, roast potatoes, bread sauce & proper turkey gravy (gfo)

terms & conditions;

christmas party menu is available friday 28th nov - 23rd december
every lunchtime & every friday & saturday night 

evening meals - min group size x2 | max group size x30
larger parties are welcome - please email for details of private hire

dark chocolate mousse, 
torched clementines, pistachio praline 

oat & coconut milk rice pudding, 
drunken fruits, stem ginger & rum syrup (gf|vg)

wild mushroom & truffle nut roast,
roast potatoes, braised red cabbage, sauté sprouts, honey roasted carrot & parsnip, bread sauce

& red wine gravy (vgo|gfo)  

black treacle cured salmon, 
fennel, apple & pickled cucumber, horseradish cream & black rye bread  (gfo)

braised beef & beer scrumpets, 
celeriac & wholgrain mustard remoulade, salsa verde

lemon meringue pie,
lemon curd, fresh berries

steamed christmas pudding, 
brandy spiked rhodda’s clotted cream (vgo)

2025

lunch time availability for groups of up to 14
booking essential & pre-order required 

deposit of £10pp required on booking
email tremenheerekitchen@gmail.com |01736 448089

3 courses       £39.95
2 courses       £32.95


