
Christmas Day menu
4 courses £65 • Children’s 3 courses £32

Let us take care of all the little details this Christmas while you enjoy your day.  
Book a table for Christmas Day before 31st October for a minimum of 4 people and get a FREE bottle of Prosecco.

Starters
Spiced parsnip and apple soup with shards of fresh Granny Smith apple, Blodyn Aur rapeseed oil,  

soft focaccia and salted butter  

Smoked salmon and Champagne tart with peppery rocket and a lemon and dill dressing 

Panko coated Camembert with an orange, port and cranberry sauce,  
pea shoots and Blodyn Aur rapeseed oil  

Cured venison, green peppercorn and onion marmalade terrine  
with focaccia, a fig, walnut and Madeira chutney and peppery rocket 

Mains
Succulent hand-carved roast turkey with chestnut stuffing, pigs in blankets,  

goose fat roast potatoes and a golden gravy 

Roast sirloin of beef with a homemade Yorkshire pudding, red wine jus and goose fat roast potatoes 

Root vegetable and caramelised onion pie with thyme roast potatoes and vegetarian gravy  

Wester Ross salmon with a chestnut, orange and rosemary crust  
with gratin potatoes, pea shoots and creamy Hollandaise sauce 

All mains are served with braised red cabbage, chestnut roasted sprouts,  
maple glazed parsnips and roasted chantenay carrots

Puddings*
Brains Black fruit and nut Christmas pudding  

Our own recipe with brandy butter ice cream and fresh mint  

Festive baked Alaska with a mascarpone and cherry centre and meringue snow  

Mulled wine poached pear with mulled berries and clotted cream  

Belgian chocolate rum truffle with raspberry sorbet, salted caramel sauce and a chocolate lattice 

Welsh cheese slate Perl Las, Cenarth Brie and Collier’s Cheddar with grapes,  
a spiced pear chutney and cranberry and raisin biscuits 

Coffee and a mince pie 
Our wine recommendations include:

Fizz: Mumm Champagne £45

White: Chablis Domaine Marronniers £29

Red: Châteauneuf du Pape Rouge Château St-Jean £35

Chris�as be�er �gether �th Brains
*Ice cream sundae  and chocolate, 
orange and nut torte    are 
available as children’s pudding options

  Suitable for vegetarians  

  See Ts & Cs  

  Contain nuts  

  Children’s option 



CHRISTMAS DAY BOOKING FORM 

WINE BOOKINGS 
20% off your pre-ordered wine only if you book and order by 31st October.

Please indicate a quantity of wine for your table and we’ll have these bottles awaiting your arrival 

Wine suggestions Qty £ Food orders Qty £

Mumm Champagne £45.00 Festive 4 course £65

White: Tokomaru Bay Sauvignon Blanc £24.00 Children’s 3 course £32

White: Chablis Domaine Marronniers £29.00

Rosé: Domaine d’Astros Rose £21.00

Red: The Colonial Estate Explorateur Shiraz £27.00 Total

Red: Châteauneuf du Pape Rouge Château St-Jean £35.00 Deposit paid

Total wine Total to pay

Please complete the booking form below and hand to a member of our team with your deposit to 
secure your Christmas Day menu booking. For parties over 10 please use additional forms
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Please tick the right hand row underneath a child’s name 
for a children’s portion 
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Spiced parsnip and apple soup  

Smoked salmon and Champagne tart 

Panko coated Camembert  

Cured venison terrine 

M
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Succulent hand-carved roast turkey 

Roast sirloin of beef 

Root vegetable and caramelised onion pie  

Wester Ross salmon

Pu
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Brains Black Christmas pudding  

Festive baked Alaska 

Mulled wine poached pear  

Belgium chocolate rum truffle

Welsh cheese slate 

Children’s ice cream sundae  

Children’s chocolate, orange and nut torte    

Party planner: Email:

Tel: Number in party: Date of party: 25th December

Signature: Preferred time: Pub name:

Bookings will be held provisionally until deposit received. Pre-order required for all festive bookings including Christmas Day menu. £10.00 deposit 
per person for Christmas Day menu is required when booking, with final balance due by 1st December 2017. All items are subject to availability. 
Approximate weights shown are prior to cooking. Some products may contain nuts or nut oils. Fish and poultry dishes may contain bones. 
Dishes marked with  are suitable for vegetarians. Dishes marked with  are not made with gluten containing ingredients, however, they are 
prepared in a kitchen that handles other products that contain gluten. Dishes marked with  contain nuts. Please ask a member of staff for further 
details. Dishes marked with  are available as a children’s portion for under 12’s. Customers that have an intolerance should notify a member of staff 
upon ordering. If you require additional information on allergens please ask a member of the team. 
‘Get a free bottle of Prosecco offer’; Party must be booked before October 31st 2017, for a minimum booking of 4 people for Christmas 
Day only. ‘20% off pre-ordered wines’ offer is only valid on bottles of wines pre-ordered with food menu order by 31st October 2017. All 
customers must dine from the designated Christmas Day menu to take advantage of the offers. Subject to availability. The participating 
Brains pub reserves the right to withdraw this offer at any time without prior notice. Only valid in participating pubs. For full terms and conditions, 
visit www.sabrain.com.
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