
Festive Menu

Book online at www.suttonarmsscawby.co.uk
Telephone 01652 652430

AVAILABLE TUESDAY 1ST DECEMBER - THURSDAY 31ST DECEMBER



1 Course £18.95

2 Courses £26.95

3 Courses £33.95

***  Starters  ***

ROASTED PARSNIP & PEAR SOUP  (VG, GF)
Velvety roasted parsnip and pear soup, finished with thyme 
oil, toasted hazelnuts and warm gluten-free bread or a warm 

white roll.

CHICKEN & BACON LIVER PÂTÉ
Smooth chicken liver pâté with crispy smoked pancetta, 

toasted sourdough crostini and caramelised onion chutney.

CRISPY CAULIFLOWER  (VG, GF)
Spiced crispy cauliflower, beetroot hummus, pickled red 

onion, toasted seeds and curry-lemon dressing.

PANKO PRAWNS
Crispy prawns served with Asian slaw, sweet chilli and lime 

dressing.

***  Mains  ***

TRADITIONAL ROAST TURKEY
Roast turkey breast served with sage, onion, and fruit 
stu�ng, pigs in blankets, crispy roast potatoes, creamy 
mash, honey-roasted carrots and parsnips, a homemade 

Yorkshire pudding, and our signature turkey gravy.

GRILLED SEA BASS FILLET *
Pan-fried sea bass with crushed herb potatoes, 
buttered green vegetables, roasted vine tomatoes 

and lemon beurre blanc.

THE WINTER PUB BURGER
Double beef smash patties, smoked bacon, mature cheddar, 
caramelised onions and winter chutney in a toasted seeded 

bun. Served with chunky chips and slaw.

ROASTED SQUASH & SAGE GNOCCHI  (V) *
Roasted butternut squash, spinach and gnocchi with crispy 

sage and toasted hazelnuts in a creamy sauce.

***  Desserts  ***

TRADITIONAL CHRISTMAS PUDDING
Rich, spiced fruit pudding packed with vine fruits and 

brandy, served warm with a brandy sauce.

WARM CHOCOLATE & ORANGE BROWNIE
Dark chocolate & orange brownie with vanilla ice cream.

WINTER CRÈME BRÛLÉE  (GF)
Classic vanilla crème brûlée with a crisp caramelised top, 

spiced shortbread and fresh berries.

BAKED PEAR & ALMOND TART  (V)
Warm almond frangipane tart with spiced roasted pear, 

vanilla ice cream and salted caramel.

(V)-VEGETARIAN   (VG)-VEGAN
(GFO)-GLUTEN FREE OPTION AVAILABLE

* EXCLUDED FROM 1 COURSE PRICE

FULL TERMS AND CONDITIONS ARE AVAILABLE ON OUR WEBSITE

£5 per person deposit required for all tables of 8 or more



Christmas Day
4 Courses £85

Book online at www.suttonarmsscawby.co.uk
Telephone 01652 652430

Under 12’s half price



***  Starter  ***

ROASTED PARSNIP & APPLE SOUP (V, GFO)
Silky parsnip and Bramley apple soup, finished with croutons, crispy 

onions, and warm crusty bread.

BEETROOT TARTARE (VG, GF)
Roasted heritage beetroot, finely diced and dressed with a mustard 

and balsamic vinaigrette. Finished with whipped Greek vegan cheese, 
horseradish cream, crushed walnuts, micro-herbs, and a crisp rye 

cracker.

CHICKEN LIVER PARFAIT (GFO)
Silky chicken liver parfait wrapped in whipped butter, served with 
spiced apple and cider chutney, charred radicchio, toasted brioche, 

and herbs.

ORANGE CITRUS CURED SALMON (GF)

Citrus cured salmon, chilled fennel purée, dill crème fraîche, pickled 
cucumber, radish, citrus oil, fried capers, and edible flowers.

***  Main  ***

TRADITIONAL ROAST TURKEY (GFO)

Roast turkey breast served with sage, onion, and fruit stu�ng, pigs in 
blankets, crispy roast potatoes, creamy mash, honey-roasted carrots 
and parsnips, a homemade Yorkshire pudding, and our signature 

turkey gravy.

SLOW-BRAISED BLADE OF BEEF (GF)
Tender, slow-braised blade of beef served with horseradish mash, 
bacon, pearl onions, a red wine sauce, crispy onions, and Christmas 

vegetables.

 ROAST COD LOIN (GF)

Butter-poached cod with leek fondue, a mussel cream sauce, 
samphire, and watercress.

BUTTERNUT SQUASH & SAGE NUT ROAST (VG, GF)
A hearty nut roast with roasted butternut squash, lentils, herbs, and 
cranberries. Served with roast potatoes, crispy Brussels sprouts, 

honey-glazed carrots, and vegan gravy.

***  Dessert  ***

TRADITIONAL CHRISTMAS PUDDING
Rich, spiced fruit pudding packed with vine fruits and brandy, served 

warm with a brandy sauce.

CRÈME BRÛLÉE CHEESECAKE (GF)
Creamy baked crème brûlée cheesecake topped with a caramelised 
crust and a caramel glaze. Served on a crisp, zingy ginger biscuit base 

with vanilla ice cream.

BAILEYS TRIFLE
Layers of rich chocolate brownie, Baileys-infused vanilla custard, 

smooth chocolate sauce, and lightly whipped Baileys cream. Finished 
with sugar curls, a cocoa dusting, and festive chocolate shards.

FROZEN RASPBERRY PAVLOVA (GF)

A wonderful raspberry ice cream with fruit pieces, piped on an Italian 
meringue base. Coupled with a raspberry purée, the creamiest vanilla 

ice cream, and crowned with a light, crunchy meringue rosette.

***  Mini Festive Fancies  ***

COFFEE & PETIT FOURS
Freshly brewed tea or co�ee served with a selection of handmade 
festive petit fours, including chocolate tru�es, mini mince pies, and 

salted caramel fudge.

(V)-VEGETARIAN   (VG)-VEGAN
(GFO)-GLUTEN FREE OPTION AVAILABLE
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