
 
 

From bread to ice creams, our food is homemade on the premises by Robin and the kitchen team. Our kitchens contain allergen ingredients or 

similar. If you have a food allergy please inform us before you order so a manager can advise accordingly. 

 

Enquire online at perkinsbarbistro.co.uk. Orders can be placed any time before Tuesday 22nd December 5pm. 

Choose your time to collect on Christmas Day (between 12-2pm). 

If you have a food allergy or intolerance (or someone you're ordering for has), please speak with us before ordering 

3-course Christmas Day Lunch £55 

 

Pork belly, confit chicken & ham hock terrine pickled vegetables, quails egg, grain mustard 

mayonnaise 

Perkins smokehouse salmon, tiger prawns & poached salmon tian (lightly bound with crème fraîche, 

lemon & dill) Marie rose sauce and ravigôte dressing 

Perkins smokehouse cheese, nut & brandy pâté pear & mustard seed relish (v) 

Served with homemade foccacia  

 

 

Your choice of main served with cauliflower cheese, Yorkshire pudding, roast parnsips, roast potatoes, creamed 

potato, dauphinoise potato, Koffman sprouts (or vegetairan alternative), seasonal vegetables and jus 

Pot roast local turkey breast sage & onion stuffing, chipolatas, cranberry sauce, jus 

Roast Barbary duck breast sage & onion stuffing, apple sauce, jus (£5 supplement) 

Mushroom, leek & chestnut Wellington spinach pesto, vegetable jus (v) 

 

 

Perkins Christmas pudding clotted cream & Grand Marnier ice cream 

Perkins luxury Black Forest gâteau dark chocolate brownie, milk chocolate & brandy mousse, Chantilly 

cream, Kirsch cherries  

Extras 

Individual cheese selection with homemade chutney & biscuits £8.50 

//////////////////// 

Kids 3-course Christmas Day Lunch £30 

To start: Tomato soup with cheesy garlic bread 

Main course: 

Your choice of roast, seasonal vegetables, Yorkshire pudding, roast potatoes, mashed potato and gravy.  

½ portion pot roast turkey stuffing, chipolata 

Mushroom, leek & cheddar Wellington 

Dessert: Chocolate brownie with chocolate sauce 

 



 
 

From bread to ice creams, our food is homemade on the premises by Robin and the kitchen team. Our kitchens contain allergen ingredients or 

similar. If you have a food allergy please inform us before you order so a manager can advise accordingly. 

 

 

 

 
Coca-Cola/ Diet Coke 330 ml bottle £1.75 

Belvoir Organic ginger beer/ elderflower pressé £2 

 

 
Peroni 4.6% 330ml bottle £2.75 

Harvest pale ale 4.3% 500ml bottle £3.50 

 

 
Prosecco, Lunetta £15 

Champagne Brut Domaine Fluteau £30 

 

 
Chablis, Joseph Drouhin £20 

House White- Maison des Vignerons, Côtes de Gascogne, France £12 

Yealands Single Estate Sauvignon Blanc – New Zealand £16 

 

 
Malbec, Melodias Winemaker Reserve, Argentina £15 

House Red- Ancora Rosso, Puglia, Italy £12 

Yealands Estate Pinot Noir – New Zealand £20 

 
 

.  


