PR ORI PR N

THE ALEX /zm&'m@

- CHRISTMAS MENU 2025 -

3 COURSES £38

<
&

Celebrate Christmas 2025 at The Alex Brasserie

Join us this festive season for our Christmas Menu.
Available Friday & Saturday evenings throughout December.
Looking for a different evening? Ask us about exclusive
bookings for other dates.

Enjoy live DJ sets in The Café Bar
every Friday & Saturday, in December, from 9:30pm.

Booking is essential
A £10 non-refundable deposit per person is required to confirm

Most dietary requirements can be catered for on request.

For booking enquiries please email
manager@alexbrasserie.co.uk
or speak to Dom or Sue on 01394 288000

Payment on the night can be made by credit card, debit card, or
Yeo Group gift card. A discretionary 12.5% service charge will be
added to your bill and shared equally among our team.

n TheAlexCafeBarBrasserie @alex cafe_bar_brasserie
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Cream of cauliflower soup, Parmesan & almond crumble
Smooth duck liver parfait, foasted brioche, plum & port chutney
Thai spiced crab cake, crispy quail’s egg, sweet chilli sauce
Mushroom & walnut bon bons, Stilton sauce, watercress

Sesame beef skewer with ginger & soy salad

adandand

Roast Norfolk Bronze turkey breast, pork & fig stuffing, pig in a blanket
roast potatoes & parsnips, Brussel sprouts with chestnuts & bacon,
carrot & swede mash, sticky red cabbage, cranberry sauce, gravy

Pan-fried skate wing
crab crushed potatoes, tenderstem broccoli
brown butter & lemon sauce

Pork tenderloin, spiced baked apple, crackling straw
wholegrain mustard mash, roast parsnips, tenderstem broccoli, gravy

Twice baked goat’s cheese & chive soufflé
S Charlotte potatoes, roast beets, hazelnut & spinach salad

Royal seafood risotto
king prawns, queen scallops, mussels, clams & calamairi,
spinach & lobster oil
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Matured Christmas pudding, brandy custard
Dark chocolate & pecan torte, butterscotch sauce
Sloe gin jelly, elderflower tonic sorbet
Warm cherry crumble, vanilla ice cream

British Tunworth Camembert & Lincolnshire Poacher,
seeded crackers, Granny Smith apple, rhubarb jom
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Rich chocolate truffles & Barista coffee/Liqueur coffee £5/£8
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