
CHRISTMAS MENU
Thu/Fri/Sat, 19 Nov - 19 Dec

01736 753223 / www.ombak.co.uk 
10% optional service charge included - all distributed to staff 

Please ask for information about allergens and vegan/vegetarian dishes

FREE 
GLASS OF 

FIZZ

@ Red River Inn

2 courses £32
3 courses £40

STARTERS

Mushroom & Jerusalem 
Artichoke Soup
Granary bread, black truffle, herb oil.

Sesame Prawn Toast Cocktail
Bloody Mary dressed cherry tomato, red 
onion, cucumber & gem salad.

Smoked Salmon & Beetroot 
Blinis (vegetarian available)
Pickled fennel salad, horseradish, dill.

Crispy Duck Pancake 
Orange & celeriac slaw, hoisin plum sauce.

MAINS

Glazed Turkey Crown
Fresh cranberry compote, bread & sage 
butter sauce.

Sweet Potato & Pistachio 
Wellington
Tarragon & parsley gribiche.

Roasted Beef Topside
Black pepper & rosemary, horseradish 
cream.

Hake & Spinach en Croute
Garlic, lemon & parsley veloute.

All served with roast potatoes, glazed parsnips, maple 
roasted carrots, butter fried brussel sprouts & pancetta, 

pigs in blankets, bread sauce, red wine jus.

DESSERTS

Amarula & Gooseberry Creme 
Brulee
Coconut sorbet, biscotti biscuit.

Christmas Pudding 
Brandy sauce, clotted cream.

Mince Pie
Eggnog cream, redcurrants.

Apple & Blackberry Crumble
Vanilla ice cream.



Party name

Date

Start time

Total no. of guests

Guests having 3 courses

Guests having 2 courses

CHRISTMAS PARTY BOOKING FORM

@ Red River Inn

A deposit payment of £5.00 x the total number of your party is required to 
confirm your booking. We can take this payment in person or over the phone.

Please use this space to 
notify us of any allergies 
or anything else you think 
we should be aware of.

PAID?DEPOSIT AMOUNT

STARTERS	 QUANTITY

Mushroom & Jerusalem Artichoke Soup

Sesame Prawn Toast Cocktail

Smoked Salmon & Beetroot Blinis (vegetarian available)

Crispy Duck Pancake

MAINS	 QUANTITY

Glazed Turkey Crown

Roasted Beef Topside

Hake & Spinach en Croute

Sweet Potato & Pistachio Wellington

DESSERTS	 QUANTITY

Christmas Pudding

Amalula & Gooseberry Crème Brûlée

Apple & Blackberry Crumble (gluten free)

Mince Pie
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