2026

TUESDAY 24™ NOVEMBER
TO
WEDNESDAY 30" DECEMBER

2 COURSES | £28.25
3 COURSES | £34.50

EXCLUDES CHRISTMAS DAY & BOXING DAY

The Old Cannon, Brewery 86 Cannon
Street, Bury St Edmunds Suffolk, IP33 1JR

T: 01284 768769
E: info@oldcannonbrewery.co.uk


https://maps.app.goo.gl/UmQ6dKfuvUNQhY8y6
https://maps.app.goo.gl/UmQ6dKfuvUNQhY8y6
tel:01284%20768769
mailto:info@oldcannonbrewery.co.uk

STARTERS

Jerusalem Artichoke & White Truffle Soup | Parmesan Croutons [vg] [ngcia]

Whipped Goats Cheese & Pomegranate Bruschetta | Hot Honey |
Grilled Ciabatta | Micro Water Cress [v] [ngcia] vegan alternative available

Smoked Salmon Prawn Cocktail | Sea Salt Crostini | Pea Shoots [ngcia]

Duck, Red Onion & Truffle Terrine | Fig & Ale Chutney | Brioche Toast [ngcia]

MAINS

Slow Roasted Orange Infused Turkey Crown | Maple Glazed Roasted Root
Vegetables | Golden Roasted Potatoes | Sauteed Sprouts | Pigs In Blankets |
Gravy [ngcia]

Or swap to our Chestnut Nut Roast for a vegan alternative! [vg] [ngcia]

Double Smashed Festive Burger | Gold Glazed Bun | Smashed Beef Burgers
| Confit Garlic Aioli | Fig & Ale Chutney | Brie | Pig In Blanket | Crispy fried
Sage & Onion Mini Roasties [ngcia]

Slow Braised Ox Cheeks | Horseradish & Spring Onion Mash | Red
Wine Jus | Buttered Cavolo Nero | Crispy Shallots [ngcia]

Pan Roasted Skate Wing | Crushed New Potatoes | Samphire | Caper
& Lemon Butter | Crispy Kale [ngcia]

DESSERTS

Lemon Posset | Blueberry Compote | Blueberry Waffle Ice Cream®
[ngcia] L .
After Dinner Mint Chocolate Brownie | Minted Chocolate Sauce

| Salted Caramel Ice Cream [ngci] ¢

L]
Sticky Toffee Christmas Pudding | Spiced Toffee Sauce |
Brandy Custard [ngci]

Or swap to our Vegan Christmas Pudding for a vegan alternative! [vg]

Ice Cream Sandwiches | Mini Brioche Sliders | Mince Rie

lce Cream | Icing Sugar °

Please inform our team of all dietary requirements prior to your reservation. [ngc]-
non-gluten containing, [ngca]- non- gluten containing available, [v]- vegetarian,
[vg]- vegan. A discretionary 10% service charge will be added to all tables, this is
paid directly to our staff to say thank you for their service.
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