
T H E  B I R D  I N  H A N D
C H R I S T M A S  F A Y R E  M E N U

S T A R T E R S M A I N S

D E S S E R T S

P L E A S E  N O T E
A L L  D I S H E S  A R E  P R O D U C E D  I N  A  K I T C H E N  W H I C H  H A N D L E S  A L L  A L L E R G E N S  A N D  T H E R E F O R E  W E  C A N N O T

G U A R A N T E E  T H A T  A N Y  M E A L  W I L L  B E  F R E E  F R O M  C R O S S - C O N T A M I N A T I O N .  I F  Y O U  H A V E  A L L E R G I E S / D I E T A R Y
R E Q U I R E M E N T S  P L E A S E  I N F O R M  Y O U R  S E R V E R  W H E N  O R D E R I N G  A N D  W E  W I L L  D O  O U R  B E S T  T O  A C C O M M O D A T E  Y O U .

Smoked mackerel pâté   *GFA
Toasted ciabatta, butter and pickles 

Traditional roast turkey dinner   *VeA, *GFA
Served with all of the trimmings

Nut roast available for vegan guests

Roasted vegetable soup   *VeA, *GFA
Toasted ciabatta and butter

Braised beef short rib   *GFA
Red wine jus, horseradish mashed potato, honey

roasted root vegetables, Yorkshire pudding
*please note that a £5 supplement applies per

person for this meal option

Chicken liver, brandy & herb pâté   *GFA
Toasted ciabatta and red onion chutney

Pan-fried hake    GF
Saffron cream sauce, herb and garlic fondant potato,

mussels and buttered greens

Baked goats’ cheese   GF
Walnuts, honey, balsamic red onion & rocket

Roasted butternut squash, goats’ cheese and
sage risotto   V, *GFA
Served with garlic bread

Black forest brownie   V, *GFA
Pure chocolate fudge indulgence with
cherries soaked in kirsch and morello
cherry compote swirls. Contains raw
alcohol - this one is for adults only!

F A N C Y  A  C O F F E E ?
A perfect accompaniment to our

delicious desserts - please ask
your server for our drinks menu 

Classic cheeseboard selection   V
Apple, grapes, celery, crackers, butter,

walnuts and chutney

Chocolate orange blondie V, *GFA
A white chocolate version of a brownie,
layered with Terry’s chocolate orange  

segments and swirled with a rich
chocolate orange spread

Apple and cinnamon crumble   V
Served with your choice of custard or

Cheshire Farm vanilla ice cream

Traditional Christmas pudding   V
Served with your choice of brandy sauce,

custard or pouring cream

2  C O U R S E S  £ 2 8 . 9 5  3  C O U R S E S  £ 3 4 . 9 5

V = vegetarian, Ve = vegan, GF = gluten free
*GFA = gluten free version available on request, *VeA = vegan version available on request

A N D  F I N A L L Y . . .
On behalf of all the team at The Bird In Hand, we would like to wish you all a very merry Christmas. We

cannot wait to host your festive celebrations and spread a sense of seasonal cheer to all those who we are so
lucky to have dine with us. Thank you for another successful year here in Guilden Sutton - your unwavering

support has made us what we are today, and our heartfelt appreciation goes out to each and every one of you.

https://en.wikipedia.org/wiki/P%C3%A2t%C3%A9
https://en.wikipedia.org/wiki/P%C3%A2t%C3%A9

