
F E S T I V E  M E N U

2 COURSES 3 COURSES CHILDREN

20.45 24.25 5.45



FE STIVE BOOKING FOR M
A deposit of £5* per person is required at the time of booking.

Roast Turkey

Children’s Menu (available to choose on the day)

Please feel free to contact us if you have any special dietary requirements prior to booking.
SPECIAL DIETARY REQUIREMENTS /  NOTES

Please indicate the number of children in your party and which menu 
they are eating from.
Both Roast Turkey and Children’s Menu includes a drink & ice lolly.

CHILDREN’S MENU+
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Venison, Beef and Green Peppercorn Terrine

Leek and Potato Soup (v)

King Prawn, Avocado and Mango Cocktail

Hot Honey Chicken

Halloumi Fries (v)

Thai Fishcakes
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Bah Hum-Burger

Pan-Roast Scottish Loch Trout Fillet

Traditional Roast Turkey

Steak and Joseph Holt’s Ale Pie

Creamy Stilton, Mushroom and Pepper Chicken

Joseph Holt’s Beer Battered Fish and Chips

Sauteed Mushroom and Red Wine Pie (ve)
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Humble Apple and Blackberry Crumble (v)

‘The Lakes’ Sticky Toffee Pudding (v)

Gin and Raspberry ‘Cheesecake’ (ve)

Chocolate Fudge Cake (v)

Christmas Pudding (v)

Hot Apple and Almond Pie (ve)

Contact Name:

Contact Number:

Email:

Number In Party:

Date:

Time:



SMALL PLATES

MAINS

VENISON, BEEF AND GREEN 
PEPPERCORN TERRINE

BAH HUM-BURGER

KING PRAWN, AVOCADO AND 
MANGO COCKTAIL

HOT HONEY CHICKEN

HALLOUMI FRIES (v)
THAI FISHCAKES

STEAK AND JOSEPH HOLT’S ALE PIE

JOSEPH HOLT’S BEER BATTERED 
FISH AND CHIPSCREAMY STILTON, MUSHROOM AND 

PEPPER CHICKEN

LEEK AND POTATO SOUP (v)

PAN-ROAST SCOTTISH 
LOCH TROUT FILLET

TRADITIONAL ROAST TURKEY

SAUTEED MUSHROOM AND 
RED WINE PIE (ve)

Toasted seeded sourdough and 
Isle of Arran plum chutney

Aberdeen Angus beef burger, beef brisket, Brie, 
frickles, bacon jam, pigs in blankets 

and crispy onions. 
With sage and onion seasoned fries and gravy

Bloody Mary sauce and seeded sourdough
Sticky spiced honey glaze

Pomegranate seeds, honey and balsamic glaze
Sweet chilli sauce

Chips, garlic buttered greens and 
a red wine and thyme jus

Salt ‘n’ vinegar scraps, tartare sauce and 
Manchester caviarChips and garlic buttered greens

Italian hard cheese croute, marscarpone cream 
and crispy leeks.

Plant based alternative available

Roast potatoes, seasonal vegetables, wilted 
spinach and Hollandaise sauce

Roast potatoes, seasonal vegetables, 
chipolata, stuffing, Yorkshire pudding and gravy

Roast potatoes, seasonal vegetables and 
a grain mustard ‘cream’ sauce



TERMS AND CONDITIONS 
*All deposits are non-refundable. 
+ Children’s menu available for those aged 12 years and under. 

Joseph Holt reserve the right to change and/or amend any of the dishes in this menu without notice. Some of our 
poultry and fish dishes may contain small bones. All of our food is prepared in a kitchen where cross contamination 
may occur and our menu descriptions do not include all ingredients. Full allergen information is available upon 
request. If you have a question, food allergy or intolerance, please let us know before placing your order. (v) made with 
vegetarian ingredients, (ve) made with vegan ingredients, however, some of our preparations and cooking methods 
may affect this. All prices include VAT at the current rate. 

JOSEPH HOLT LTD, THE 
BREWERY,

EMPIRE STREET, 
MANCHESTER, M3 1JD

FESTIVE25R

CHRISTMAS PUDDING (v)
Brandy sauce

HUMBLE APPLE AND 
BLACKBERRY CRUMBLE (v)

Ginger mascarpone cream whip

GIN AND RASPBERRY 
‘CHEESECAKE’ (ve)

Whip of ‘cream’ and red berry coulis 

‘THE LAKES’ STICKY 
TOFFEE PUDDING (v)

Vanilla ice cream

CHOCOLATE FUDGE CAKE (v)
Whipped cream

HOT APPLE AND ALMOND TART (ve)
Vegan vanilla ice cream

DESSERTS

+


