


Christmas at the Poets Ale & Smokehouse
2 courses £32, 3 courses £37

Starters

Mains
Double Whiskey-Smoked Turkey

Whiskey brined and glazed turkey, fruit wood smoked for 6hrs, with 
pigs in blankets & cranberry sauce

Peppered Wagyu Brisket (£4 extra charge)(ngcio)
Mesquite smoked pure blood wagyu brisket and Roscoff onion 

topped with beef dripping breadcrumbs (ngcio)

Hickory Smoked Cowboy Pork Chop (ngcio)
Crispy crackling, burnt apple sauce, grilled spring onions 

Festive Mushroom, Sweet Potato & Cranberry En Croute (vg) 
Chestnut stuffing & tender stem broccoli 

All served with crispy garlic roast potatoes, maple roasted root vegetables, braised red 
cabbage, sautéed Brussel sprouts with chestnuts and bacon, sauteed greens, 

Yorkshire pudding & lashings of red wine gravy

Plaice Kiev
Breaded plaice Kiev with a creamy spinach & crayfish filling, served with new 
potatoes, sauteed green beans and a mushroom, white wine & garlic cream sauce

Dessert

additions
Petit fours & coffee £6 (vo)(vGo)

Cheese & Biscuits £8 (v)
House smoked applewood cheddar, brie & stilton

Selection of biscuits, pickles & chutney

v= vegetarian , vg= vegan, vgo= vegan option, 
ngci= non gluten containing ingredients, ngcio= non gluten containing ingredient option

A discretionary 12.5% service charge will be added to your bill

Baby Back Loin Ribs (ngci)
Smoked over fruit wood and glazed 

in cranberry & bourbon BBQ 

Smoked Triple Cheese Croquettes (v)
Breaded croquettes served caramelised 

onion jam & grated parmesan 

 Black Treacle Cured Salmon (NGCIO)
Smoked over oak wood, served with Harvey’s 
ale bread and whipped lemon & caper butter 

Butternut Squash & Lentil Soup (vg)(ngci)
Spiced butternut squash, sage & lentil 
soup, served with toasted sourdough

Christmas Pudding (v)(vGO)
A festive favourite served 

with custard

Dark Chocolate & Plum Brownie (v)(ngci)
With pecan praline & salted 

caramel Hove gelato

Apple, Rum & Raisin Crumble (v)(vGO)
Served with

Crème Anglaise 

Winter Fruit Sorbet (vg)(ngci)
A trio of house made 
winter fruit sorbets


