EY MARKET TAVER
§STEAKHOUSE & LODGE

DAY MENU

,P‘
-
i TO START
\g‘\ Northumbrian Winter Vegetable and Lentil Broth
/ \4. Toasted Bloomer and Ham Hock

Craster Kipper Paté
Grape & Apple Chutney, House Pickled Veg, Bread

Northumberland Estates Game Terrine
Port, Redcurrant, Orange Sauce and Cornichon Pickles

Traditional King Prawn and Crab Cocktail
Shredded Iceberg, Bread

Beetroot and Goat's Cheese Salad
with Candied Walnuts

TO FOLLOW

Butter Basted Turkey
Turkey Leg and Breast with all the Delicious Traditional Accompaniments

- Prime Roast Sirloin of Beef b 2
&) Served Medium with all the Delicious Traditional Accompaniments \ 1
Vegetable Wellington (V) i
w Served with all the Delicious Traditional Accompaniments ® -
L S
Pan-Fried Fillet of Seabass
Spinach & Steamed Greens, Crab, Cherry Tomatoes, Crushed New Potatoes, Tarragon Butter a




THEY MARKET TAVERN
"S‘TEAKHOUSE & LODGE

DAY MENU

,P‘
-
oy TO FINISH
m Proof of the Pudding Alnwick Rum Christmas Pudding
_/' »\ﬂ. Brandy Sauce

Baileys Chocolate Cheesecake
Baileys Fudge Sauce and Vanilla Ice Cream

Traditional Sherry Trifle

Northumbrian Cheese Plate
Cracker Selection, Chutney, Fruit, and Frozen Grapes

AFTERS

Mince Pies

£80 Per Adult
£30 Per Child up to age 14
£10 NON-REFUNDABLE DEPOSIT PER PERSON TO SECURE YOUR TABLE.
FINAL BALANCE FOR THE MEAL AND PRE ORDER REQUIRED BY 11/12/25

Terms & Conditions:
Menu prices are per person. The Christmas Day Menu

may not be used in conjunction with any other promotion or discount.
Food Allergies and Intolerances: Before ordering, please speak to staff regarding our ingredients.

We cannot guarantee allergen-free dishes due to the limitations of our kitchen.
All weights and measures are prior to cooking. Some fish dishes may contain bones.
All dishes are subject to availability.

Whilst we take every care to preserve the integrity of our ingredients,
we must advise that these products are handled in a multi-use kitchen environment.




