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YOUR CHRISTMAS
PARTY STARTS HERE

Gather your favourrte people and
celebrate chrrstmas at The Rusty BuII

Enjoy a festrve evenlng of Dellcrous Food
L|ve DJ Party Tunes and a warm feei good
| atmesphere from start to fInISh

Festrve Party Nrghts
Deeember 5th; Mth, 12th, 18th&19th

Perfect for Werk Dos Frrends Famrlres

. and F estlve ﬁet togethersI g : o

Turn over for the menu and how to hook
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December 5th, 11th, 12th, 18th & 19th .
Live DJ playing party hits all night! ;“fe ot
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\Z
Two Courses: £37 =
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Lightly Spiced Parsnip Soup Home Cured Salmon Gravlax
Mini Onion Bhaji Crouton, Freshly Sea Salt Roasted Fennel & Rocket
Baked Bread & Butter (v, vea) Salad, Caramelised Lemon and
Cracked Black Pepper Mayonnaise,
Honey Grilled Goats Cheese Crusty Granary Bread
& Endive Salad
Served on Toasted Sourdough Slow Braised Pigs Cheek
with a Beetroot Glaze (v) Celeriac Puree & Crispy
Crackling Crisps
— Mains —
Butter Roasted Turkey Breast Pan Seared Salmon
Cranberry Stuffing, Pig in Blanket, Sauteed New Potatoes, Garlic Wilted
Roast Potatoes, Roast Potatoes, Carrot Spinach, Samphire & Caper Berry
& Swede Mash, Braised Red Cabbage Cream Sauce
and Pan Gravy
Roast Butternut Squash
Maply Syrup & Clove & Sage Risotto
Slow Cooked Pork Belly Melting Yorkshire Blue Cheese, Poppy
Bubble ‘n” Squeak and a Red Wine Jus Seed Pastry Spears (v)

Selection of Desserts will be available on the evening

Bookings only — reserve your table now

Simply speak to one of our friendly staff now or contact us on:
Tel: 01484 668949 / 01484 661231 Email: info@therustybull.co.uk
www.therustybull.co.uk



