
STARTERS

Salt Baked Celeriac Soup  

Black Sheep rarebit   

Slow Cooked  
Beef Brisket Croquette 

pickles, piccalilli emulsion 

Home-cured Salmon 

pickled fennel, yoghurt, linseed cracker

Black Cow  
Cheddar Beignet 

pecan & mulled quince salad    

MAINS
(All served with a selection of seasonal vegetables)

Butter Roast Turkey Breast
 pigs in blanket, sage & chestnut stuffing, 

rosemary roasted potatoes, cranberry gravy  

Ox Cheek Bourguignon 
crispy polenta, cavolo nero

Roast Sea Bream 
smoked mussel & cider velouté,  

pomme fondant, root vegetables 

Spinach Gnocchi 
roast squash, wild mushrooms  

& chestnut pesto   

DESSERTS

Christmas Pudding 
boozy plums, custard/ice cream   

Chocolate Delice 
rum and raisin ice cream,  

candied fruit and nuts,  
mini spiced mulled shot    

Christmas Eton Mess 
berry compote, clementine, 
 chestnut praline, meringue,  

whipped cream   

Cheeseboard 
crackers, quince jelly 

2 COURSES £32  ·  3 COURSES £40
AVAILABLE MON – THU THOUGHOUT DECEMBER (until 24th December) 

FESTIVE DISHES ALSO AVAILABLE ON OUR SPECIALS BOARD FRI-SUN

 = vegetarian   = contains nuts

TO RESERVE YOUR TABLE CALL 01723 362622  
OR BOOK ONLINE AT theploughscalby.co.ukFestive Menu 2024

A non-refundable £10 per person deposit and pre-orders are required for parties of 6+. 

Prior your visit, please inform us of any food allergies / dietary requirements (dishes may be altered).  
Food is prepared in a kitchen where allergens are present, full allergen information available. 

Fish dishes may contain bones / game may contain traces of shot.

Where elegance meets comfort, this recently renovated 
area offers a stylish space for both dining & drinks.  

Seating up to 30 people, it’s the ideal space for  
festive celebrations or private dining.

The Garden lounge

EVENING MENU

Tempura King Prawn  
yuzu aioli 

Mushroom Tartlet, 
Black Sheep ale rarebit   

Duck Liver Parfait Pikelet 
pickled redcurrant relish

 Baked Bread 
cultured butter  

Cider Glazed Pig Cheek 
crackling crumb, burnt apple 

Seared King Scallop 
hazelnut & herb butter,  
caramelised chicory    

Squash Risotto 
curried hazelnut dressing, crispy shallot  

Beef Fillet 
 onion rings, beef cheek scrumpet, dauphinoise 

potato, truffled celeriac puree, red wine jus

Roast Halibut 
lobster ravioli, champagne sauce,  Exmoor caviar 

Beetroot & Lentil Wellington  
candied walnuts, pickled shallots,  
Harrogate blue cheese sauce  

Negroni Granita  

Triple Chocolate Choux Bun  
chocolate cremeux, boozy cherries 

pistachio crumb  

 Artisan Cheeseboard 
crackers, quince jelly  

Selection of Ice Creams  

Join us this New Year’s Eve for an  
unforgettable night of food, cocktails  

and music as we bring in 2025.

Begin the evening with our exciting  
five-course menu, filled with delicious 

seasonal dishes. Then carry on the 
celebrations in style with

DJ EDDIE SCOTT 
LIVE FROM 8PM

£90 PER PERSON RESERVATIONS FROM 5PM ESSENTIAL 
£20 per person non-refundable deposit is required to secure your booking.
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Dine & CelebrateDine & Celebrate


