All our meat, eggs & turkeys are British and
SEHVE Free-range. We buy as much British fruit & veg
"'IE Gﬂﬂﬂ in season as we can too. So, support Team GB

STUFF' (that’s our Great British farmers) this Christmas
- - and eat brilliantly to boot!

The
Castle

5ATE LANE

THE OLD MILL

BERKHAMSTED

The Old Mill, London Road, Berkhamsted, HP4 2NB
Tel: 01442 879 590 Email: oldmill@peachpubs.com
www.theoldmillberkhamsted.co.uk
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facebook.com/oldmillberkhamsted

Make oOur House Your PlaCe

This Christmas

-

Christmas

at The Old Mill

Book Yours Now!
Call Stella on 01442 879 590




Available from £12 per person. Stuck for a Christmas present?
Includes Hot Roast Turkey The Old Mill Gift vouchers
with Cranberry & Stuffing Rolls, make great presents! To buy,
Christmas Deli Boards & Mini pop in or call us on
Roasties. Santa hats for all! 01442 879 590
Glass of Prosecco on arrival, 3 Course Our Private Dining Room
Meal, an after dinner coffee & Roses is available for reservations.
chocolates, all for just £30 per person. To book please call
(Including Crackers and Santa Hats). 01442 879 590

Christmas at The Old Mill

Sunday 23rd December: Cheesy tunes from 4pm. Cheese boards
& covers band.

Christmas Eve: Christmas Eve Party. Usual rock around the Christmas
tree till late.

Christmas Day: Closed for one day only to stuff ourselves with Turkey
and then gently nod off in front of the fire.

Boxing Day: All Day Brunch & Band plus our full a la carte menu.

New Year’s Eve Party: The Old Mill’s Oscars Themed Dinner & Party.
£50 per person. Dress for the red carpet!

New Year’s Day: Open from 10.30am for All Day Brunch & Band. With full
a la carte menu and Bloody Marys for those of you with a sore head.

For reservations or to discuss your party please call Stella on 01442 879 590

Our Christmas Menu

Served from Saturday 1st December
until Monday 24th December

Starters
Celeriac & Apple Soup, Crispy Shallots & Croutons
Free Range Duck Liver Parfait, Red Onion Marmalade & Granary Toast

Classic Prawn Cocktail, Marie Rose Sauce, Brown Bread & Butter

Mains

Free-range Turkey & Stuffing, Roast Potatoes,
Chipolatas, Crispy Bacon & Gravy

Braised British Beef, Winter Vegetables & Dumplings

Pan-fried Sea Trout Fillet, Horseradish Potato Cake,
Caper & Almond Beurre Noisette

Winter Vegetable Wellington & Mushroom Cream Sauce

Puds

Valrhona Chocolate Brownie & Jude’s Vanilla Ice Cream
Vanilla Cheesecake & Mulled Cherry Compote

Christmas Pudding & Brandy Sauce
Lunch: £17.50 for 2 courses or £22.50 for 3 courses
Dinner: £20 for 2 courses or £25 for 3 courses

A service charge of 10% will be added to parties of 6 or more.
Credit Card details will be required to confirm your reservation.



