
   
 

May contain traces of nuts. Please ask about any allergies you have. All ingredients locally sourced where possible. Please note a discretionary 10% service will be added to your bill. We 

operate a ‘come as a group, pay as a group’ policy. A £10pp Deposit is required on Tables of 8 or More. 

The Pump House. Merchants road, Bristol, BS8 4PZ, 01179272229, info@the-pumphouse.com, www.the-pumphouse.com 
 

2 Courses- £25.00 

3 Courses- £29.50 

 CHRISTMAS MENU 2019 

 

SNACKS/ NIBBLES- £4.50 each – Please choose either: 

Crispy parsnips with curry sauce (V)/ Pigs in blankets with honey & wholegrain Mustard/ Sloe gin 

cured salmon with sour cream and dill pickle relish/ Scotch egg with brown sauce 

STARTERS  

Chargrilled leek with walnuts, apple and tarragon (VE) 

Soup of the day (usually parsnip + 1 other) with homemade bread (V) 

Creedy Carver chicken liver parfait with pear, saffron and apricot chutney, pickles and toast 

Wood pigeon (may contain shot) with roasted roscoff onions, pearl barley and thyme  

Chalk Farm river trout, brown butter hollandaise and Jerusalem artichokes 

Confit octopus and crispy pork belly and white beans (£2.50 supp) 

MAINS 

Cumin spiced cauliflower with lentils and caper and raisin purée (VE) 

Winter vegetable & mushroom tart with mash and fermented spiced red cabbage (V) 

Roast turkey with goose fat potatoes, sprout tops, cranberry sauce and chestnut stuffing 

Curry butter poached Cornish hake with parsnip, apples and quinoa 

Braised shin of local beef with hassleback potato and broccoli   

Whole roasted plaice with brown shrimp and seaweed butter sauce,  charred hispi & mash (£2.50 

supp) 

EXTRAS/ SIDES £3.50 EACH 

Cauli cheese/ Goose fat potatoes/ Buttered sprout tops/ Vegan potatoes (VE) / Vegan sprout tops 

(VE) 

DESSERTS 

Toasted banana with salt caramel and peanuts (VE) 

Bitter chocolate, cardamom and orange fondant with Live yoghurt sorbet 

Steamed marmalade pudding with whiskey & Caledonian ice-cream 

Sticky toffee pudding with Devonian clotted cream 

Christmas pudding ice cream with Pedro ximinez 

Selection of locally sourced artisan cheeses with chutney and miller toasts (£2.50 supp) 

 

mailto:info@the-pumphouse.com

