Welcome to The Cider Barn

We’'re delighted to welcome you to The Cider Barn this festive
season and look forward to celebrating with you.

Our festive menu celebrates the wonderful local and seasonal
produce we’'re lucky to have here in Herefordshire, with comforting
winter flavours and plenty of festive favourites.

Available to groups of 8 or more dining Thursday to Saturday.

A £10 per person deposit will be taken when booking, and food will
need to be pre-ordered 10 days in advance.

Cancellation policy: Once your pre-order has been submitted,

cancellations made more than 24 hours before your booking will

incur a 50% charge of the meal price. Cancellations within 24
hours will incur a 100% charge of the meal price.

If you're planning a festive gathering with us, please get in
touch and we’ll be happy to help with your booking and pre-order.

01544 388 161
info@the-cider-barn.co.uk ﬂl
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We look forward to celebrating with you! Egﬁﬂiiﬁﬂﬂ.
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GLASS OF MULLED CIDER

STARTER
SLY GIN CURED SALMON,
beetroot remoulade, fermented fennel, citrus puree
and marmite crackers
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JERUSALEM ARTICHOKE AND VANILLA VELOUTE,
crispy smoked bacon, shallots and sage oil

PECORINO CUSTARD,
sauteed wild mushrooms, truffle, chestnuts and
cavalo nero

MAIN
BALOTINE OF TURKEY, SMOKED BACON AND STUFFING,
pigs in blankets and cranberry sauce

ROASTED SALT BEEF,
yorkshire pudding and horseradish

THYME AND HAZELNUT VEGETABLE WELLINGTON,
smoked garlic puree and Yorkshire pudding

All served with roast potatoes, sauteed brussel
sprouts & chestnuts, caraway glazed carrots and
braised red cabbage.
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DESSERT
0 CHRISTMAS PUDDING,
=% brandy butter and vanilla ice cream

FRESHLY FRIED DOUGHNUTS,
cinnamon sugar and chocolate sauce

CRANBERRY AND ORANGE PAVLOVA

2 COURSE £33 PP - 3 COURSE £40 PP
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