
CHRISTMAS SET

MENU
www.theyewtreekent.com

3 COURSES - £39
SERVED MONDAY -

SATURDAY - ALL DAY

16th November -

30th December

STARTERS

TRADITIONAL ROAST TURKEY
WITH ALL THE TRIMMINGS - STUFFING, PIGS IN BLANKETS, ROAST POTATOES,

SEASONAL VEGETABLES & GRAVY

OVERNIGHT BEEF CHEEK
CELERIAC MASH, BRAISED CARROTS, GREMOLATA

GRILLED SEA BASS
BUTTER BEANS, MUSSELS, HISPI CABBAGE CASSOULET

CARROT TARTE TATIN (VE)
ROSCOFF ONION JAM & ROASTED PECAN CREME FRAICHE

At the Yew Tree, we strive to accommodate guests with allergies and dietary requirements, to the best of our ability. 
However, due to the nature of our kitchen operations, we cannot guarantee the complete absence of cross-contamination of allergens or other

ingredients. Please notify our staff of any specific dietary needs, and we will do our utmost to assist. 
Please note that not all menu items may be available at all times. For Daily Specials and availability, please ask your server.

We appreciate your understanding and look forward to serving you!

MAINS

SOUP OF THE DAY (V, VE, GF)
 SERVED WITH SOURDOUGH

MUSHROOM ARANCINI
 WILD MUSHROOM, PARMIGIAN CREAM, TRUFFLE OIL

CURED MACKEREL
PRESERVED APPLE, CLOTTED CREAM, GINGER OIL

BEEF CARPACCIO
BLUE CHEESE, CELERY, NUTMEG, EXTRA VIRGIN OLIVE OIL

CHRISTMAS PUDDING & BRANDY SAUCE (V)

STICKY TOFFEE PUDDING, CLOTTED CREAM

APPLE, CINNAMON & CALVADOS CRUMBLE & CUSTARD

THREE KENTISH CHEESES, GRAPES, CELERY, CHUTNEY, CRACKERS (V)

SIDES

DESSERTS 
HONEY MUSTARD ROASTED PARSNIPS & CARROTS

6PIGS IN BLANKETS
SAGE & ONION STUFFING
CAULIFLOWER CHEESE

5
5
5


	CHRISTMAS SET
	MENU
	3 COURSES - £39
	SERVED MONDAY - SATURDAY - ALL DAY
	STARTERS
	SOUP OF THE DAY (V, VE, GF)
	SERVED WITH SOURDOUGH

	MUSHROOM ARANCINI
	WILD MUSHROOM, PARMIGIAN CREAM, TRUFFLE OIL

	CURED MACKEREL
	PRESERVED APPLE, CLOTTED CREAM, GINGER OIL

	BEEF CARPACCIO
	BLUE CHEESE, CELERY, NUTMEG, EXTRA VIRGIN OLIVE OIL


	MAINS
	TRADITIONAL ROAST TURKEY
	WITH ALL THE TRIMMINGS - STUFFING, PIGS IN BLANKETS, ROAST POTATOES, SEASONAL VEGETABLES & GRAVY

	OVERNIGHT BEEF CHEEK
	CELERIAC MASH, BRAISED CARROTS, GREMOLATA

	GRILLED SEA BASS
	BUTTER BEANS, MUSSELS, HISPI CABBAGE CASSOULET

	CARROT TARTE TATIN (VE)
	ROSCOFF ONION JAM & ROASTED PECAN CREME FRAICHE


	SIDES
	PIGS IN BLANKETS
	SAGE & ONION STUFFING
	CAULIFLOWER CHEESE
	HONEY MUSTARD ROASTED PARSNIPS & CARROTS

	DESSERTS
	CHRISTMAS PUDDING & BRANDY SAUCE (V)
	APPLE, CINNAMON & CALVADOS CRUMBLE & CUSTARD
	THREE KENTISH CHEESES, GRAPES, CELERY, CHUTNEY, CRACKERS (V)



