
CHRISTMAS FESTIVE MENU 2026

2 N D  T O  2 4 T H  D E C E M B E R
W E D N E S D A Y  T O  S A T U R D A Y  ·  L U N C H  1 2 P M  T O  2 . 3 0 P M  ·  D I N N E R  6 P M  T O  9 P M

S U N D A Y  ·  L U N C H  O N L Y ,  1 2 P M  T O  3 P M
S T A R T E R S

WILD MUSHROOM SOUP (V  /  GFA )

Garlic Butter, Chestnut, Crispy Shallots, Chive

THE ULTIMATE PRAWN COCKTAIL (GFA )

Crayfish, Marie Rose, Baby Gem, Mixed Seeds, Warm Flatbread

CHICKEN ,  PORK & APRICOT TERRINE (GFA )

Apple Sauce, Dill Pickle, Sourdough Crackers

M A I N S

ROAST TURKEY (GFA )

Free Range Breast, Sausage Meat Stuffing, Pig In Blanket, Cranberry

CHRISTMAS GLAZED HAM
Roast Cauliflower, Our Christmas Glaze, Crackling Crumb

WINTER VEGETABLE ,  STUFFING & BRIE (V )

Mixed Vegetable, Chestnut, Sage, Buttered Puff Pastry

All Served With Buttered Roast Potatoes, Yorkshire Pudding, Honey-Glazed Carrots & Parsnips, Sprouts And Our
Red Wine, Brandy & Port Gravy

D E S S E R T S

MULLED FIG STICKY TOFFEE PUDDING (V  /  GFA )

Port-Soaked Fig, Toffee Sauce, Clotted Cream, Maldon Salt

APPLE CRUMBLE (V )

Granny Smith Apple, Whipped Cream, Fudge

LONGMANS SMOKE ACRE CHEDDAR (V  /  GFA )

Tomato Relish, Ritz Biscuits

V  —  V E G E T A R I A N      V G  —  V E G A N      G F  —  G L U T E N  F R E E      G F A  —  G L U T E N  F R E E  A VA I L A B L E      D F  —  D A I R Y  F R E E

2 courses for £35 · 3 courses for £40
£ 1 0 P P  D E P O S I T   ·  P R E - O R D E R  O N E  W E E K  A H E A D

W E ’ L L  C O N T A C T  Y O U  F O R  P A Y M E N T

01442 461651 · info@thegoldeneaglepub.com · thegoldeneaglepub.com

C H E S H A M  R O A D ,  A S H L E Y  G R E E N  H P 5  3 P W

Vegan / GF dishes available on request.
Tell us about any allergy or dietary need when you pre-order.

Full allergen information is available, just ask.

(NON-REFUNDABLE)


