TO START

Saturday 26 December 2026 -
THREE COURSES - £34.95 PER PERSON

THE PIG & PEACOCK | AT THE FARMHOUSE AT FINCHAM

Boxing Day

THE MAIN EVENT

Tables from midday - Last sitting at 5pm

SOMETHING SWEET

Chorizo & Mature Cheddar
Croquettes

Served with aioli and dressed leaves

Chicken Liver Paté - gra

Caramelised onion chutney, toasted brioche
and dressed leaves

Fish & Leek Fishcake

Lemon hollandaise and dressed watercress

Roasted Tomato & Red Pepper Soup -

V - VEA - GFA

Basil oil, warm bread and butter

Slow-Braised Beef Bourguignon - cra

Tender beef in red wine with smoked bacon,
mushrooms and pearl onions, creamy mash
and seasonal greens

Slow-Cooked Pork Belly - cra

Crisp crackling, dauphinoise potatoes,
braised red cabbage, apple purée and cider
jus

Pan-Roasted Chicken Supreme - cra

Creamed potatoes, wild mushroom sauce,
tenderstem broccoli and crispy leeks

North Indian Vegetable Curry - v vea -

GFA

Fragrant basmati rice, warm naan bread,
mango chutney and poppadom

Winter Apple & Blackberry Crumble -
A%

Served warm with custard ice cream

White Chocolate & Gingerbread
Cheesecake - v

Gingerbread crumb, winter berry compote
and white chocolate shavings

Warm Chocolate & Cherry Brownie - v

Cherry compote, warm chocolate sauce and
vanilla ice cream

Sticky Toffee Pudding - v

Warm butterscotch sauce and vanilla ice
cream

Vegan dessert available by pre-order.
Please request when booking.

Under 12s: three courses from this menu £17.95

or choose from our Young Farmers menu, priced separately.

£10 non-refundable deposit per person required when booking.

V Vegetarian - VEA Vegan adaptable - GFA Gluten-free adaptable | Please advise us of allergies when booking.





