
 

 

 

 

 

  

 

  

 

  

 

   

   

   

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Roasted Vine Tomato Soup (v) 

Drizzled with roquette pesto, goats cheese & basil crumb & served with artisan 
baguette 

Smoked Salmon Mousse 
With brown bread, lemon dressed mixed leaves & lemon & dill gel  

Duck Liver & Port Pate 
Served with toasted bread, apple compote & port gel  

Brie & Cranberry Tartlet (v) 
Served with mixed leaves & balsamic dressing 

 Crayfish, Prawn, Smoked Salmon & Avocado Stack 
Served with mixed leaves, lemon dressing, lemon gel, avocado mousse 

& rye bread 
Sautéed Wild Mushrooms (v)                             

  Served on toasted brioche with a pinot grigio & tarragon sauce & truffle oil  

~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ 
Roast Sussex Turkey Breast 

Served with roasted leg meat, pork, sage & onion stuffing, pig in blanket, 
  yorkshire pudding, cauliflower puree & rich gravy 

Roast Sirloin of English Beef 
 With a yorkshire pudding, sweet potato puree & rich gravy 

Pan Fried Pheasant Breast 
 Served with garlic mashed potato, celeriac fondants & a juniper & thyme jus 

Parmesan & Herb Crusted Venison Loin 
With crushed new potatoes, butternut squash puree & a cassis reduction 

Salmon en Croute 
With a dill butter sauce & crushed new potatoes 

Goats Cheese & Roasted Vegetable Wellington (v) 
Roasted vine tomato sauce, roasted new potatoes, tomato & caper salsa & sprouts with 

caramelised onion 
 

ALL ROASTS are served with duck fat roast potatoes & a honey glazed carrot & parsnip. 
With side dishes of cauliflower cheese, sprouts with smoked bacon & chestnuts & 

seasonal vegetables (V options available) 

~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ 
Traditional Steamed Christmas Pudding 

Served with brandy custard & brandy butter 
Milk Chocolate & Salted Caramel Torte 
   Served with a roasted hazelnut brittle & chantilly cream 

Baileys Crème Brulee 
With a shortbread biscuit, chantilly cream & mixed berries  

White Chocolate, Vanilla & Fudge Cheesecake 
A ginger biscuit base with salted caramel ice cream 

 Bramley Apple & Blackberry Crumble Tart 
Served with custard 

Oak Barn Cheese Plate 
With maple walnuts, muscat grapes & water biscuits 

~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ 
Followed by Fresh Filter Coffee or Tea and Mints 

£51.95 per person (including crackers) 
 

 

 

 

 

 

Cuckfield Road, Burgess Hill, West Sussex, RH15 8RE 
 

01444 258222 
 

www.oakbarnrestaurant.co.uk 
Email; enquiries@oakbarnrestaurant.co.uk 

Christmas  
&  

New Year 

 

Boxing Day 

2021 

NYE PARTY! 
The Great British 

Summer! 

BRING FRIENDS & FAMILY TO OUR 

NYE’s PARTY .  AN EVENING OF 

INDULGENCE AND FESTIVITIES TO 

WELCOME IN THE NEW YEAR . 
 

£72.95PP  

FOR MORE INFORMATION OAKBARNRESTAURANT.CO.UK 


