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Available by Booking & Pre-Order Only

£20 per Adult & Child Non-Refundable deposit required to secure your booking.
Confirmation of booking will be made once the £20 Deposit per person has been paid.

Pre-Order for food & balance of meal to be paid in full by 1st December 2026

4 Courses £95.95 pp
Add: Cheese Board: Supplement £4
Starters

Celeriac & Potato Soup Finished with a toasted hazelnut crumb & a drizzle of rich truffle oil (VG)

Luxury Lobster & Tiger Prawn Cocktail Fresh lemon wedge, our signature Pig & Whistle seafood sauce, artisan
bread

Crispy Panko Breaded Camembert Paired with a Devon cranberry & pear chutney (v)
Berry Pomeroy Game Terrine Wrapped in smoked bacon with golden herb croutons & tangy cornichons
Main Courses

Traditional Roast Turkey Yorkshire Pudding, pig in blanket, chestnut & apricot stuffing,
sea salt roast potatoes and a rich chef’s gravy. Accompanied by buttered sprouts with sautéed onions, honey-roast
carrots & parsnips, braised red cabbage & roasted leeks in a velvety cheese sauce

Roasted Sirloin of Beef Classic French Bordelaise sauce (infused with dry red wine, bone marrow & a rich demi-
glace). Accompanied by sea salt roast potatoes, buttered sprouts with sautéed onions, honey-roast carrots, braised
red cabbage, roasted leeks in a velvety cheese sauce & rich chef’s gravy

Premium Festive Nut Roast A spiced blend of cranberries, mixed nuts & walnuts. Served with sea salt roasted
potatoes, seasonal vegetables & rich vegan gravy (vg)

Hake & Creamed Spinach En-Croute Flaky local Hake wrapped in golden puff pastry, served with a zesty lemon
& dill hollandaise, sea salt roasted potatoes, buttered sprouts with sautéed onions, honey-roast carrots, braised red
cabbage & roasted leeks in a velvety cheese sauce

Desserts
Traditional Christmas Pudding Served with a rich, warm brandy Créme Anglaise (v)

Dark Chocolate & Cointreau Torte Accompanied by a smooth orange Chantilly cream & finished with candied
orange (v)

Classic Lemon Meringue Pie Crafted with fresh, tangy lemons and served with Devon clotted cream (v)

Authentic ltalian Tiramisu Coffee infused sponge fingers layered with rich mascarpone cream, served with double
cream (v)

Cheese Board (/nstead of Dessert: Add £4 supplement)
A Trio of hand-picked Cheese (Country Cheeses, Totnes), crackers, Devon chutney, Apple & Celery

To Finish: Coffee & Homemade Cognac Truffles (v)
Christmas Cracker MF

Children’s Menu under 10 Years £45 pp Choose from:
Starters: Soup or Confit of Berry Pomeroy Pheasant Terrine
Main Courses: Roast Turkey & all the trimmings or Hake, spinach & cream cheese En-Croute
Desserts: Home-made Chocolate Brownie & Ice Cream or Vanilla Ice Cream & Sugar Curl
To Finish: Christmas Chocolate

THE RAILWAY INN, DARTMOUTH ROAD, BRIXHAM, DEVON TQ5 OLL TEL: 01803 844702
www.therailwayinnbrixham.co.uk  email: therailwayinn_bar@yahoo.com

If you have any ALLERGIES or INTOLERANCES, please speak to a member of staff PRIOR to placing your order. Whilst every effort is made to ensure
there is no cross contamination between foods this cannot be guaranteed as our kitchen is NOT an Allergen free area.
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