
Please be aware our outside area is under cover & has table heaters. We can supply blankets, but if the weather is bitterly cold you will need warm clothes & extra layers.  

 
 

 

 

THE IVY HOUSE CHRISTMAS MENU 2024 
STARTING FROM 25TH NOVEMBER (not available Christmas Day) 

*EARLY BIRD OFFER – ANY BOOKINGS BETWEEN 25TH NOVEMBER – 12TH DECEMBER  

(*MONDAY-THURSDAY AND TABLES OF 6 PEOPLE OR MORE ONLY*)  WILL RECEIVE A FREE BOTTLE OF PROSECCO  

FOR THE TABLE! 

MONDAY to THURSDAY 

2 courses £26pp 

3 courses £32pp 

FRIDAY, SATURDAY & SUNDAY 

3 courses £38pp 

STARTERS 

Brie & Oyster Mushroom Arancini – Cranberry Jam – Salad Garnish 

Winter Vegetable Soup – Parsnip Crisps – Crusty Bread (V) 

Pan Fried King Prawns – White Wine - Lime – Garlic - Chilli Butter –Brown Bread - Salad Garnish (GFA) 

Ham Hock Terrine – Cumberland Sauce - Oven Baked Ciabatta (GFA) 

MAINS 

Traditional Roast Turkey – Roast Potatoes – Pig in Blanket – Honey Roasted Carrot & Parsnip –Sprouts - Pork & Leek Stuffing - 
Cauliflower Cheese – Yorkshire Pudding – Tender-stem – Red Wine Gravy 

Pan Seared Seabass Fillet – Celeriac Puree – Tender-stem Broccoli – Green Beans - Carrots – Parisienne Potatoes (GF) 

Oven Roasted Pheasant Breast –Roast Potatoes - Roasted Winter Vegetables – Red Wine Jus (GF) 

Slow Braised Beef Bourguignon – Horseradish Dumpling - Crusty Bread  

 Risotto - Butternut Squash - Goat’s Cheese -Cherry Tomato – Spinach (V) 

Pork Belly – Roast Potatoes – Honey Roasted Carrot, Parsnip & Broccoli - Cauliflower Cheese – Red Wine Gravy 

DESSERTS 

Traditional Christmas Pudding – Brandy Sauce 

Cheese & Biscuits- Port-Soaked Stilton - Biscuits – Grapes – Celery 

White Chocolate & Salted Caramel Cheesecake – Whipped Vanilla Ice-Cream – Fresh Fruit 

Chocolate Brownie – Whipped Vanilla Ice-Cream – Chocolate Sauce – Fresh Fruit (GF) 

Sticky Toffee Pudding – Whipped Vanilla Ice-Cream – Toffee Sauce  

 

 

 

T’s s&C’s. We require a £10pp deposit at the time of booking to secure your table. We need to have received your pre-order 10 days in 
advance, with all notes, allergies & dietary requirements. To book please call Natalie or Flossie on 01732 368200 or email us at 

manager@theivyhousetonbridge.com 
Please be aware our outside area is under cover & has table heaters. We can supply blankets, but if the weather is bitterly cold you will need 

warm clothes & extra layers. 
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