
a pe r i t i fs

Chalklands Classic Cuvée (Kentish Sparkling) – 125ml £9.50 
Mulled Wine £6 

Homemade Bread Board £5   |   Parsley Flatbread – Aioli £4.50

sta rt e r s

Broccoli Soup – Brighton blue arancini.

Con�t Duck Ballotine – Charred leek, tru�e and hazelnut.

Sea Trout Gravlax – Orange, fennel and radish.

Charred Fillet Of Mackerel – Smoked rillette, beetroot and horseradish.

Celeriac Pu� Pastry Tart – Goats curd and pickled onion.

 
m a i ns

Roast Norfolk Bronze Turkey – Sausage, sage and chestnut stu�ng and seasonal trimmings.

Fillet of Stone Bass – Seafood chowder (squid, mussels, cray�sh) monks’ beard & tarragon gnocchi.

High�elds Beef Bourguignon – Creamed potato, con�t brisket croquette, red wine & port sauce.

Mushroom Wellington – Leek, madeira and dill.

Beetroot Risotto – Jerusalem artichoke, borlotti beans and hazelnut.

 
de s se rts

Traditional Christmas Pudding – Brandy butter and crème anglaise.

Chocolate Parfait – Malt syrup, pecans and dark chocolate mousse.

Apricot Tart – Almond, to�ee and spiced syrup.

Selection Of British Cheese – Peach chutney, walnut, grapes, celery, crackers.

Homemade Petit Fours & Co�ee £4.50

Christmas Menu
2 courses £32.50    3 courses £40



�e Bottle House Inn, 15th Century Free House, Coldharbour Road, Penshurts, Kent, TN11 8ET

Our 2024 Christmas menu 
will be available from  

Tuesday 3rd December  
up to and including 

Tuesday 24th December  
for pre-booked parties and groups,  

that excludes Sundays. 

£40 for 3 courses 
per person

£32.50 for 2 courses 
per person 

We will require a £10 per person deposit.  
If a cancellation is made less than 48 hours before your 

reservation, this is non-refundable.

Please note menu selectios must be received at least 3 weeks 
prior to your reservation.

Should you require any further information, or have any 
special requests dietary or otherwise. 

 
Please do not hesitate to contact us  

01892 870306  
info@thebottlehouseinnpenshurt.co.uk

We look forward to welcoming friends old and new 
for a wonderful end to 2024!
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