
 

 

Salt & Pepper Tofu 
 With a chilli & lime dip 

 

Smoked Mackerel Salad 
With pickled beetroot, apple & horseradish crème fraiche 

 

Baked Camembert 
With cranberry & chestnuts and toasted ciabatta bread sticks 

 

Pork, Pistachio & Apricot Terrine 
Wrapped in streaky bacon, served with homemade chutney and warm granary bread  

 

 
 

Roast Free Range Bridger’s Farm Turkey 
Served with chestnut and apricot stuffing and all the trimmings 

 

Countryman Nut Roast  
Served with roast potatoes, steamed vegetables & vegan gravy 

 

Baked Cod Wrapped in Parma Ham 
With a scallop roe & prawn butter, new potatoes & wilted spinach 

 

Slow Roast Pork Belly 
With dauphinoise potato, braised red cabbage and calvados jus 

 

  
 

Christmas Pudding & Brandy Sauce 
 

Chocolate Truffle & Hazelnut Torte 
With honeycomb & clotted cream 

 

Vanilla Panacotta & Mulled Wine Poached Pear 
 

Cheeseboard 
Selection of cheeses with crackers, real ale chutney, celery & apple.  

 

 
Starters £9         Main Course £22         Desserts £8      

 

Cheeseboard  £11 

 
 
 

Gratuities are left to your discretion 
However a 10% service charge will be added to groups of 10 or more 

 

The Countryman Inn 
Shipley 

 

 


