AT MULBERRY HOUSE

FESTIVE LUNCH MENU
SAMPLE MENU - SUBJECT TO CHANGE

Truffled Potato Soup, Truffle Cream, Olive Oil (adapt ve) (v) (gf)
BBQ Smoked Chicken Thigh, Blue Cheese Dressing (gf)
Prawn and White Crab, Siracha and Red Pepper Mayonnaise, Brioche Toast, Salmon Pearls, Chive Oil (p)
Maple Roasted Pear and Fig Salad, Rocket Leaf, Candied Pecans, Spiced Maple Dressing (vegan) (g/f) (d/1)

Streaky Bacon and Manchego Cheese Croquettes, Spicy Tomato Sauce

Slow Cooked Beef Brisket, Braised Red Cabbage, Fondant Potatoes, Red Currant Jus

Roast Breast of Suffolk Turkey, Sage and Onion Stuffing, Pigs in Blankets, Chateaux Potatoes
(p) (91) (adapt df)

Fillet of Seabass, Curried Velouté, New Potatoes, Curried Cauliflower (p) (gf) (adapt df)
Nut Roast and Mixed Vegetable Wellington, Puff Pastry, Roast Potatoes (ve) (adapt gf) (df)

Mulberry Signature Burger, Two 40z Beef Patties, Habanero Mayo, Bacon, Tomato
Skinny Fries, House Slaw

ALL SERVED WITH A SELECTION OF ROASTED VEGETABLES

Mulberry’s Homemade Christmas Pudding, Brandy Custard (v) (adapt gf) (adapt df)
Rich Chocolate Delice, Dehydrated Chocolate Sponge, Chocolate Soil, Mint Chocolate Cream (v)
Homemade Lemon Posset, Sticky Ginger Cake, Clementine Coulis (v)
Baileys and Oreo Cheesecake, Baileys Cream Sauce (v)
White Chocolate and Cranberry Bread and Butter Pudding

Selection of Ice Cream and Sorbets (v) (vegan available)

v-vegetarian ve-vegan gf-gluten free df-dairy free p-pescatarian

Please inform a member of staff if you have any food allergies or intolerances. If you suffer from a food allergy or intolerance, please let your server know upon placing your food
order and they will advise you on what dishes are suitable. Please be aware that our food may contain or come into contact with common allergens.

Afestive discretionary service charge of 10% will be added to your bill. This will be shared equally among the whole team.



