
I F  Y O U  R E Q U I R E  I N F O R M A T I O N  A B O U T  T H E  P R E S E N C E  O F  A N Y  A L L E R G E N S
I N  O U R  F O O D ,  P L E A S E  A S K .  W H I L S T  A  D I S H  M A Y  N O T  C O N T A I N  A  S P E C I F I C

A L L E R G E N ,  D U E  T O  T H E  W I D E  R A N G E  O F  I N G R E D I E N T S  I N  U S E  I N  O U R
K I T C H E N ,  F O O D  M A Y  B E  A T  R I S K  O F  C R O S S  C O N T A M I N A T I O N  B Y  O T H E R

I N G R E D I E N T S

N G C I  =  N O  G L U T E N  C O N T A I N I N G  I N G R E D I E N T S
 

F E S T I V E  M E N U
2  C O U R S E S  £ 3 0  |  3  C O U R S E S  £ 3 3

The Shoe’s Christmas frangipani tart,  vanilla gelato,  cinnamon

spiced crumb

Bourbon & orange sticky toffee pudding, vanilla ice cream,

tonka bean crumb (ngci)

Salted peanut caramel,  dark chocolate cremeaux, caramelised

marshmallow (ngci available)

Lemon curd Eton Mess,  l imoncella granita,  frozen raspberry

crumb (ngci)

Meadow Brook Norfolk Bronze roast turkey with all  

the trimmings (ngci available,  vegan roast also available)

6oz Bavette steak, celeriac,  watercress & chestnut purée,  red wine

jus (ngci,  served medium rare)

Roasted salmon supreme, crayfish,  saffron & champagne velouté,

creamy mash (ngci)

Celeriac & wild mushroom dauphinois,  truffled pea fricassee (ngci,

v)  

-  all  served with fresh vegetables -  

S T A R T E R S
Turnip,  potato & nutmeg soup, tarragon oil  (ve,  ngci)

Rosary goats cheesecake, pickled beets,  fine herb salad (v)

Venison carpaccio,  cranberry chutney, rocket & melba toast (ngci

available)

Smoked chalkstream trout,  spiced potato bhaji,  black rice,  avocado &

azuki bean salad (ngci)

P U D D I N G S

M A I N S



O U R  F E S T I V E  M E N U  I S  A V A I L A B L E  F R O M  T H E  1 S T  -
2 4 T H  D E C E M B E R ,  L U N C H T I M E  A N D  E V E N I N G

- S U N D A Y  L U N C H T I M E S  E X C L U D E D -

B O O K I N G  W I L L  B E  E S S E N T I A L  I F  Y O U  W I S H  T O
O R D E R  O F F  T H E  F E S T I V E  M E N U .

 
P L E A S E  P L A C E  Y O U R  P R E - O R D E R  A T  L E A S T  A  W E E K

P R I O R  
T O  T H E  D A T E  O F  Y O U R  B O O K I N G .

D E P O S I T  O F  £ 5 / P E R S O N  T O  S E C U R E  Y O U R  B O O K I N G
 R E D E E M A B L E  A G A I N S T  Y O U R  B I L L  O N  T H E  D A Y

C A N C E L L A T I O N  P O L I C Y :
F O R  G R O U P S  O F  8  O R  M O R E ,  O U R  C A N C E L L A T I O N

P O L I C Y  I S  4 8  H O U R S  N O T I C E .  F O R  S M A L L E R
G R O U P S ,  2 4  H O U R S .  

P L E A S E  B E  A W A R E  T H A T  I N  T H E  E V E N T  O F  A  N O - S H O W
O R  L A T E  C A N C E L L A T I O N  F O R  T H E  E N T I R E  P A R T Y  O R  A N Y

P A R T  T H E R E O F ,  W E  R E S E R V E  T H E  R I G H T  T O  F O R F E I T
Y O U R  D E P O S I T  A T  O U R  D I S C R E T I O N  T O  M I T I G A T E  L O S S

O F  B U S I N E S S .  

S o u p

G o a t s  c h e e s e c a k e

V e n i s o n  c a r p a c c i o

S m o k e d  t r o u t

T o t a l :

T u r k e y

B a v e t t e

S a l m o n

D a u p h i n o i s

T o t a l :

X m a s  t a r t

S t i c k y  t o f f e e

P e a n u t  c a r a m e l

E t o n  m e s s

T o t a l :

b o o k i n g s @ t h e s h o e e x t o n . c o . u k

0 1 4 8 9  8 7 7 5 2 6

P R E - O R D E R  F O R M

S T A R T E R S .      Q T Y M A I N S .             Q T Y  D E S S E R T S .       Q T Y

B O O K I N G  N A M E :                                                             

 Seasons Greetings!

P R E - O R D E R S  C A N  B E  R E T U R N E D  T O  T H E  P U B  
U S I N G  T H E  F O R M  B E L O W .  O R  A L T E R N A T I V E L Y  E M A I L E D

T O  B O O K I N G S @ T H E S H O E E X T O N . C O . U K .  
I F  Y O U  E M A I L  Y O U R  P R E - O R D E R ,  P L E A S E  U S E  T H E  
B O O K I N G  N A M E .  D A T E  A N D  T I M E  I N  T H E  S U B J E C T

H E A D E R


	FESTIVE MENU
	2 COURSES £30 | 3 COURSES £33
	STARTERS
	Turnip, potato & nutmeg soup, tarragon oil (ve, ngci)
	Rosary goats cheesecake, pickled beets, fine herb salad (v)
	Venison carpaccio, cranberry chutney, rocket & melba toast (ngci available)
	Smoked chalkstream trout, spiced potato bhaji, black rice, avocado & azuki bean salad (ngci)

	MAINS
	Meadow Brook Norfolk Bronze roast turkey with all
	the trimmings (ngci available, vegan roast also available)
	6oz Bavette steak, celeriac, watercress & chestnut purée, red wine jus (ngci, served medium rare)
	Roasted salmon supreme, crayfish, saffron & champagne velouté, creamy mash (ngci)
	Celeriac & wild mushroom dauphinois, truffled pea fricassee (ngci, v)
	- all served with fresh vegetables -

	PUDDINGS
	The Shoe’s Christmas frangipani tart, vanilla gelato, cinnamon spiced crumb
	Bourbon & orange sticky toffee pudding, vanilla ice cream, tonka bean crumb (ngci)
	Salted peanut caramel, dark chocolate cremeaux, caramelised marshmallow (ngci available)
	Lemon curd Eton Mess, limoncella granita, frozen raspberry crumb (ngci)


	PRE-ORDER FORM
	PRE-ORDERS CAN BE RETURNED TO THE PUB
	USING THE FORM BELOW. OR ALTERNATIVELY EMAILED TO BOOKINGS@THESHOEEXTON.CO.UK.
	IF YOU EMAIL YOUR PRE-ORDER, PLEASE USE THE
	BOOKING NAME. DATE AND TIME IN THE SUBJECT HEADER
	BOOKING NAME:
	STARTERS.     QTY
	MAINS.            QTY
	Soup
	Goats cheesecake
	Venison carpaccio
	Smoked trout
	Total:
	Turkey
	Bavette
	Salmon
	Dauphinois
	Total:
	Xmas tart
	Sticky toffee
	Peanut caramel
	Eton mess
	Total:

	OUR FESTIVE MENU IS AVAILABLE FROM THE 1ST - 24TH DECEMBER, LUNCHTIME AND EVENING
	-SUNDAY LUNCHTIMES EXCLUDED-
	BOOKING WILL BE ESSENTIAL IF YOU WISH TO ORDER OFF THE FESTIVE MENU.
	PLEASE PLACE YOUR PRE-ORDER AT LEAST A WEEK PRIOR
	TO THE DATE OF YOUR BOOKING.
	REDEEMABLE AGAINST YOUR BILL ON THE DAY
	CANCELLATION POLICY:
	FOR GROUPS OF 8 OR MORE, OUR CANCELLATION POLICY IS 48 HOURS NOTICE. FOR SMALLER GROUPS, 24 HOURS.


	Seasons Greetings!
	bookings@theshoeexton.co.uk
	01489 877526
	DESSERTS.      QTY



