
MENU



Turkey & Ham Fest ive Pie   
Tender turkey & ham p ieces in a 
r i ch ,  creamy whi te w ine & leek s auce 
encased in shor tcrus t  pas t r y w i th a 
pu f f  pas t r y l id .  Ser ved w i th mashed 
pot ato ,  peas & a jug o f  gr av y

Fest ive Carver y
Your cho ice o f  three 14 -hour s low 
cooked meat s & a f lu f f y  York ie 
pudd ing made in the pub with love, w i th a 
se lec t ion o f  pot atoes & vege t ab le s 
& a s much gr av y a s  you l i ke 

Add g iant p ig in b lanket  for £2 .49
8 inch s ausage wrapped 
in s t reak y bacon
Add 2 p igs in b lankets  for £1.29

Fest ive Vegetar ian Carver y
Cheese ,  on ion & pot ato 
shor tcrus t  pas t r y p ie . 
Ser ved w i th a l l  t he car ver y
deck t r immings

Go large on any car ver y  for £2

Br ie Wedges     
5 breaded wedges o f  Br ie . 
Garn i shed w i th s l i ced spr ing 
on ion .  Ser ved w i th car ame l i sed 
red on ion chutney

Fest ive Nachos     
Baked in -pub tor t i l l a s , 
topped w i th s tu f f ing ,  me l ted 
cheese & cr anberr y s auce
    AVA I L AB L E WITH             

Maple Chicken Wings     
Chicken w ings tossed in 
map le f l avoured syrup & 
sweet ch i l l i  s auce .  Garn i shed 
w i th s l i ced spr ing on ion

Clement ine Pir i  P ir i 
Popcorn Shr imp        
L ight l y  seasoned cr i spy coated 
shr imp tossed in c lement ine 
p i r i  p i r i  s auce .  Garn i shed 
w i th s l i ced red ch i l l i e s

Ava i l ab le from 
21st  November – 1st  J anuar y

Steak & Pig Cheese Fondue 

S l i ced 8oz  rump s teak & 5 p ig s  in 
b l anket s w i th a cot t age loa f  bread 
bowl f i l l ed w i th Camember t cheese 
s auce .  Ser ved w i th f r ie s ,  cr anberr y 
d ip & a dressed s a l ad g arn i sh

Santa’s  Stack Burger
Bee f  burger loaded w i th 3 breaded 
br ie wedges ,  cr anberr y s auce & 
smoked s t reak y bacon in a  toas ted 
f loured bap w i th mayo ,  le t tuce , 
s l i ced tomato & red on ion .  Ser ved 
w i th f r ie s  & 2 on ion r ing s

Beyond Le Rond Burger     
Beyond MeatTM burger topped w i th 
a V io l i fe  Camember t f l avour Le 
Rond ser ved in a  toas ted f loured 
bap w i th vegan mayo ,  le t tuce , 
s l i ced tomato & red on ion .  Ser ved 
w i th f r ie s  & 2 on ion r ing s    
    AVA I L AB L E made with

(£3 supp lemen t )

made with

Chocolate Orange 
Fudge Cake     
Chocol ate sponge f i l l ed w i th 
or ange f l avoured fudge & coated 
in Be lg i an choco l ate .  Topped w i th 
cand ied or ange zes t .  Ser ved w i th 
van i l l a  f l avour i ce cream 
    AVA I L AB L E WITH VEG AN 

VAN I L L A F L AVOUR ICE CR E A M

Bai leys™ & White
Chocolate Fondue         
Ser ved w i th a d ipp ing churro , 
a  warm Chr i s tmas t ree brownie 
& f resh s t r awberr ie s 

Apple & B lack 
Cherr y Crumble     
Ser ved warm wi th cus t ard
    AVA I L AB L E WITH VEG AN 

VAN I L L A F L AVOUR ICE CR E A M 

Raspberr y Tr i f le Cheesecake     
Baked cus t ard f l avoured 
cheesecake w i th a van i l l a  sponge 
base & r a spberr y s auce .  Topped 
w i th whipped cream & whi te 
choco l ate shav ing s .  Ser ved w i th 
van i l l a  f l avour i ce cream

Tradit iona l  Chr is tmas Pudding       
Ser ved warm wi th cus t ard



You can v iew our a l l e rgen in format ion i f  you download the Greene K ing app ,  or v i s i t  our webs i te a t 
g reenek ing - pubs .co .uk /a l l e rgens .  Te r ms & Cond i t i on s :  P l e a se ad v i s e t he t e am o f  a ny d i e t a r y r equ i r emen t s  be fo r e 
o r de r i ng .  Ou r d i s he s a r e p r epa r ed i n  k i t chens whe r e nu t s  a nd g l u ten a r e p r e sen t  a s  we l l  a s  o t h   e r  a l l e r gen s ;  we 
c annot gua r an tee t ha t  a ny food i t em i s  comp l e te l y  f r e e f r om t r a ce s o f  a l l e r gen s ,  due to t he r i s k  o f  unexpec ted c r os s 
con t am ina t i on .  We do no t i n c l ude ‘may con t a i n ’  i n fo r ma t i on .     S u i t a b l e fo r  ve ge t a r i a n s .     S u i t a b l e fo r  ve g an s .  P l e a se 
no te t ha t  we do no t ope r a te a  ded i c a ted vege t a r i a n / veg an k i t chen a r e a .     D i s h con t a i n s  nu t s .  Ou r menu de s c r i p to r s  do 
no t i n c l ude a l l  i n g r ed i e n t s .  D i s he s may con t a i n a l coho l .  *A l l  we i g h t s  a r e app rox ima te p r i o r  to cook i ng .     F i s h ,  pou l t r y  a nd 
s he l l f i s h  d i s he s may con t a i n bone s a nd /o r s he l l .     On ion r i n g s  a r e made f r om chopped and r e fo r med on ions .  Fu l l  nu t r i t i on 
i n fo r ma t i on i s  av a i l a b l e on ou r webs i t e .  P l e a se be awa r e t he a l l e r gen i n fo r ma t i on fo r  ou r d i s he s may change be t ween 
t he da te o f  book i ng a nd t he da te o f  you r v i s i t .  We wou ld ad v i s e a l l  o f  ou r g ue s t s  to con t a c t  a  membe r o f  t he t e am on 
t he da te o f  t he i r  v i s i t  to con f i r m t he a l l e r gen i n fo r ma t i on o f  t he i r  s e l e c ted mea l s .  T he Fe s t i ve Pa r t y  menu i s  av a i l a b l e 
be t ween 21s t  Novembe r 2023 and 1s t  J a nua r y 2024 ,  exc l ud i ng 2 5t h Decembe r 2023 .  We ’ d l ove to o r g an i s e you r f e s t i ve 
ce l eb r a t i on s .  You c an book on l i n e ,  pop i n  o r  g i ve u s  a  c a l l .  No book i ng i s  con f i r med un t i l  a  £ 5 . 0 0 pe r adu l t  o r  £3 . 0 0 pe r 
ch i l d  depos i t  i s  r e ce i ved .  P l e a se con f i r m you r menu p r e - o r de r cho i ce s 7 d ay s  p r i o r  to d i n i ng ( I f  you r book i ng i s  l e s s  t h an 
7 d ay s ’  away,  you r menu cho i ce s w i l l  b e r equ i r ed w i t h i n 48 hou r s  o f  book i ng a nd a t  l e a s t  2 d ay s  p r i o r  to d i n i ng ) .  P l e a se 
r emembe r to b r i n g you r r e ce i p t  w i t h you on t he day.  I f  you need to c ance l  you r book i ng p l e a se con t a c t  u s  A SAP a s  a ny 
mea l s  no t  t a ken on t he day may be cha r ged un l e s s  48 hou r s ’  no t i ce i s  g i ven .  P l e a se r e fe r  to t he webs i t e fo r  de t a i l s  on 
r e f und s & c ance l l a t i on s .  Pho tog r aphy i s  fo r  i l l u s t r a t i on pu r pose s on l y .  A l l  i t ems a r e s ub j e c t  to av a i l a b i l i t y . 
We r e se r ve t he r i g h t  to w i t hd r aw/change t he o f f e r  (w i t hou t no t i ce)  a t  a ny t ime .  A l l  c a s h a nd c r ed i t /deb i t  c a r d t i p s 
a r e pa i d i n  f u l l  to ou r t e am membe r s .  P r omote r :  G r eene K i ng B r ew ing a nd Re t a i l i n g L td ,  S un r i s e House ,  N i n t h Avenue , 
B u r ton on Tr en t ,  DE14 3 JZ .

Tomato Soup    
Roas ted tomato soup.  Ser ved w i th
whi te b loomer bread & but ter  
       AVA I L AB L E

6 Chicken Nuggets       
Ser ved w i th your cho ice o f  a 
min i  j acke t pot ato  or ch ips  & 
peas or baked beans

Mini Toad in the Hole
2 pork s ausages ins ide a York ie 
pudd ing w i th your cho ice
of  a  min i  j acke t pot ato or ch ips 
& peas or baked beans .
Ser ved w i th a jug o f  gr av y

I ce cream  
2 scoops o f  v an i l l a  f l avour i ce cream 
wi th s t r awberr y f l avour s auce
      AVA I L AB L E

Garl ic Bread     
Gri l led g ar l i c  bread f inger s . 
Ser ved w i th a tomato d ip

Ava i l ab le f rom 
21s t  November – 1s t  J anuar y

Fest ive Carver y
Your cho ice o f  three 14 -hour 
s low cooked meat s .  Ser ved w i th a 
f lu f f y  York ie pudd ing ,  a  se lec t ion 
o f  seasona l  vege t ab les & a s much 
gr av y a s  you l i ke
      AVA I L AB L E

Tomato Pasta       
Pas t a tubes in a  tomato sauce . 
Ser ved w i th g ar l i c  bread f inger s
      AVA I L AB L E

G K X X X X X X X

Add a Chr is tmas t ree brownie
for £1.49

Chocolate Fondue     
Warm Chr i s tmas t ree brownie & 
f resh s t r awberr y p ieces .  Ser ved w i th 
a choco l ate f l avour s auce for d ipp ing

A l l  s t a t ed we i gh t s  a re approx imate pr ior to cook ing

      Vege t a r i an         Veg an        Cont a i n s nu t s       M ay con t a i n bone s or she l l

M ade f rom chopped & re formed on ions

MENUMENU


