
CHRISTMAS EVE
FESTIVE CHEF’S BOARD 5PM - 8.30PM

CHRISTMAS DAY
BOOKINGS ONLY 12PM - 6PM

BOXING DAY
CHRISTMAS BRUNCH 11AM - 4PM

NEW YEARS EVE
12 NOON - 8.30PM CLOSED 11PM

TABLE BOOKING/TICKET ONLY
ENTERTAINMENT BY TERRY ADAMS

MUSIC SUBJECT TO COVID
REGULATIONS ON THE DAY

NEW YEARS DAY
SERVING BRUNCH 11AM - 4PM

Boxing day and new years brunch
Please book as usual or just turn up within 

serving times

Terms & Conditions
Christmas Day

A £10 Per Person deposit will be required at time of booking.
All deposits and pre-payments are non refundable should your numbers decrease.

Parties will also need to �ll out a menu pre-order form which we will require by the 10th.
Christmas Day Sitting times will be between 12noon to 6pm. Time slots are by request and on a
�rst come, �rst serve basis, we will attempt to honour all table requests through December but

tables of 6 or larger groups subject to permission.

For bookings
Tel: 01508 492039

Loddon Road, Framingham Pigot
Norfolk NR14 7PL

FESTIVE MENU

2020

www.thegullinn.co.uk

The staff at The Gull would
like to wish all customers a
very happy Christmas and a

Covid free New Year!

FOOD BOOKING TIMES



Alternative non festive childrens menu available on request

Christmas Day Menu
Bookings only 

Served from 12pm - 6pm
£65.00  Children £20.00   0 - 3 £5.95

Starter

Homemade celeriac and apple soup 
served with toasted hazelnuts and crusty

bread and butter

A rough, garlicky pork country terrine
served with homemade bread

Gin cured salmon and king prawns
served with buttermilk pancakes �nished with

maple syrup dressing

Vegan turmeric tofu kebabs
served with slightly spiced Indian yogurt

Main

Roast Norfolk turkey
served with pork and sage sausage meat, pigs in blankets

and a rich turkey jus

Treacle cured �llet of beef 
served with beef dripping sauce, Yorkshire pudding

All the above are served with duck fat roast potatoes, and 
separately served with dauphinois potatoes and fresh

seasonal vegetables

Fillet of grey mullet
served on a bed of celeriac pruee �nished

with a Swiss chard & butter sauce

Vegetable tagine
served with apricots, sa�ron, preserved lemons, toasted 

almonds served on a bed of �u�y couscous 

Dessert

Homemade Christmas pudding
served with a rum & port sauce

Baked vanilla cheesecake
served with traditional spiced berries

Whisky & rye pudding
served with creme chantilly cream

Lemon posit
served with brandy snap, lemon cured,

coconut ice cream 
 

New Years Eve Menu
Bookings and ticket only
Served from 5pm - 8.30pm 

£55.00

Starter

Chef’s homemade celeriac and
Bramely apple soup

Game terrine glazed in port jelly
served with cranberry compote and crusty bread

 
Spicy king prawns

served with Guacamole and salsa

Crispy duck salad
served with watermelon and pomegranate 

Main

Pan roasted lamb rump 
served pink with herb roasted potatoes mixed greens �nished 

with a red currant and port sauce
 

Pan seared monk�sh
served with fondant potato, cherry vine tomatoes, garlic lemon 

and parsley butter with tenderstem broccoli

Candied beetroot and shallot tatin
served with whipped goats cheese, balsamic, baby new 

potatoes and mixed greens
 

Chicken supreme
stu�ed with chorizo, spring onion and cheese wrapped in bacon 

and served with a peppercorn sauce, herbed potatoes and 
tenderstem broccoli 

Dessert

Caramelised brandy snap creme brûlée
served with homemade sable biscuits

 
Steamed ginger sponge

served with Norfolk nog ice cream (whiskey)
 

Chocolate & co�ee mousse
�nished with chocolate shavings

 
 Poached pear in a mulled wine

served with French vanilla ice cream 

Boxing Day and
New Years Day Brunch

Served 11am - 4pm

Homemade granola - £6
served with winter berries, creme fresh

Sweet corn pancake cakes - £9
served with home cured bacon and maple syrup 

Whole grilled kipper - £9
served with brown bread and butter �nished with

parsley and lemon

Home cured ham - £10
served on a mu�n with poached eggs spinach topped

with a yuzu hollandaise sauce 

Oak smoked salmon - £11
served on a mu�n with poached eggs spinach topped

with a yuzu hollandaise sauce 
 

Full English breakfast - £13
2 archers sausages, 2 hand cut bacon, hash browns, grilled 

tomato, 2 hens eggs, mushrooms, fried slice and baked beans 
served with white or brown toast (Veggie available)

 Why not add black pudding (£1) or a 4 oz steak (£4)
Go on treat yourself it is Christmas

Ultimate vegan breakfast  - £13
basil tomato, smoky bbq beans, aubergine bacon, vegan 

scrambled egg, spicy mixed mushrooms and spinach, hash 
brown, meat free sausages and sourdough toast

Prime 6oz sirloin steak - £13 (double up £19)
served with two fried eggs, with watercress and frites

Drinks

Presecco - £7.5

Bucks Fizz - £8.5

Bloody mary - £8.5


