
 
- FREEHOUSE - INN - QUALITY DINING - 

THE THROCKMORTON, COUGHTON HILL, ALCESTER, B49 5HX 
www.thethrockmorton.com - 01789 766366 - theteam@thethrockmorton.com  

 

IF YOU HAVE AN ALLERGY please inform our team before ordering, or preordering; so that we can take additional reasonable steps to minimise the risk of allergen cross-

contamination. However we cannot guarantee any item is allergen-free. Our online allergen guide, detailing details of every dish on this menu and the 14 key allergens, is available on our website 

(where we keep it so that it is always as up to date as possible). Even if you have visited us before please check online as suppliers and recipes are subject to change which can affect the allergens. Find it by 

scanning the QR code or visiting thethrockmorton.com/allergens (if you cannot access the internet we will be happy to provide you with the information) As our food is mainly homemade in our multi use kitchen 

(which handles all of the 14 key allergens), and suppliers of prepared foods vary, all food may contain traces of any of the 14 key allergens. All weights stated are approximate uncooked weights. Game may 

contain traces of shot. Fish may contain traces of bones, even if stated as boneless. 

V = Vegetarian (Some dishes can also be adapted to become Vegan) VE = Made with Vegan ingredients. However due to the environments that food is prepared, cooked and 

served in, we cannot guarantee that any item is animal product free. 

Festive Celebration Menu 
2 Courses £24.95 / 3 Courses £29.95 

 

Served 12 to 9pm Monday to Saturday 
29th November to 21st December 

 

STARTERS 
HOMEMADE CHICKEN + BRANDY + BACON PATE + TOAST + CHUTNEY 

PRAWN + SMOKED HADDOCK FISHCAKE + MUSTARD CREAMED LEEKS  

HALF BAKED CAMEMBERT + FOCACCIA + RELISH  

SPICED LENTIL + COCONUT SOUP + CRUSTY BREAD (V) 

CRISPY PORK BELLY + BLACK PUDDING + CELERIAC REMOULADE 

 
MAINS 

HOME ROAST TURKEY + GAMMON HAM + ALL THE TRIMMINGS  

PAN FRIED SEABASS + CURRIED SEAFOOD VELOUTÉ + CRUSHED NEW POTATOES + SAMPHIRE + PARSLEY OIL  

FESTIVE DOUBLE STACK BEEF BURGER + BRIE/BACON/CRANBERRY + FRIES  

SLOW BRAISED PIGS CHEEKS + ONION/ALE SAUCE + CRUSHED NEW POTATOES + APPLE SAUCE + VEGETABLES  

MUSHROOM + SAGE NUT LOAF + ROAST POTATOES + VEGETABLES + MUSHROOM GRAVY (VE) 

GARLIC + THYME HALF ROAST CHICKEN + DRESSED SALAD + FRIES 

 

DESSERTS 
TRADITIONAL CHRISTMAS PUDDING + BRANDY SAUCE (V) 

TOFFEE CRÈME BRULEE + POPCORN (V) 

 GINGER BISCUIT VANILLA CHEESECAKE + BLUEBERRY COULIS (V) 

POACHED PEAR + MANGO SORBET + RASPBERRY SAUCE (V) 

CHOCOLATE BROWNIE SUNDAE + ICE CREAM + CHANTILLY (V) 

How to Book 

PARTIES OF UP TO 8 PEOPLE: 
Simply book online at thethrockmorton.com stating “festive 

booking” in the special requests 
 

PARTIES OF 9 OR MORE PEOPLE: 
Contact our Christmas coordinators on 01789 766366 or email 

theteam@thethrockmorton.com 
We will require a £15 per person deposit and full preorder 

from your party 
 

 

Early Booking Offer 

BOOK A TABLE OF 6 OR MORE 
BEFORE 3RD NOVEMBER 

To Get A 

FREE BOTTLE OF BUBBLY 
FROM THIS FESTIVE CELEBRATION MENU ONLY, ONE BOTTLE 

PER BOOKING/PARTY. SEE WEBSITE FOR FURTHER TERMS. 


