
ALL OUR FOOD IS FRESH AND MAY CONTAIN ALLERGENS. PLEASE ASK YOUR SERVER FOR MORE INFORMATION.

A DISCRETIONARY SERVICE CHARGE OF 10% IS ADDED TO PARTIES OF 8 OR MORE.

F E S T I V E  S E T  M E N U
B Y  A L B E R T ’ S  S C H E N K E

T W O  C O U R S E S  £ 3 8   |   T H R E E  C O U R S E S  £ 4 5

POTTED HAUS PÂTÉ
Fig + port chutney,

sultana toast

DARK BIER ONION SOUP
Budvar Tmavý,
sourdough

Roast Squash Hummus

+ Flatbread (vE)
Haus pickle, coriander 

FOREST MUSHROOM 
CROQUETTES

Truffle, Gruyère, aioli

Cheshire Turkey*  
Pig in blanket, stuffing, 

turkey gravy

SAUERBRATEN BEEF* 
Short rib, crispy shallot, 

horseradish, sauerbraten sauce

Wild Mushroom WellingtoN* (ve)  
Butternut squash purée,

vegan gravy

SALMON SUPREME*
Curried squash,

watercress, chilli

S TA R T E R S

C H R I S T M A S  F E A S T

*Served with seasonal winter vegetables

(V) Vegetarian | (VE) Vegan

Ice Cream (v)  
Vanilla / Chocolate + Sea Salt / Strawberry

Sorbet (ve)
Raspberry, Lemon 

Christmas Pudding Strudel (v)
Filo, winter spiced

custard

Sticky Toffee Pudding (v) 

Clotted cream,
toffee sauce

Albert’s Cheeseboard 

Regional cheeses, orchard apple
chutney artisan crackers

P U D D I N G  K L U B

Pigs In Blankets | Raclette Cauliflower Cheese (v) | Haus Salad (ve)   

Extra Seasonal Winter Vegetables

S I D E S  + 5 each

Prawn Cocktail
Tomato chutney, chicory, 
frisée, seafood dressing 




