
TEL: 01206 323250 
THEMARLBOROUGHDEDHAM.CO.UK  

Christmas 
Frames

PRE ORDER ONLY, TO BOOK EMAIL 
info@themarlboroughdedham.co.uk

SCAN TO VIEW MENU

Christmas 
2 Courses £34.90 3 Courses £39.50

26TH NOVEMBER - 24TH DECEMBER

BOOK NOW FOR

Plus everyone in your party 
will receive a voucher for 
20% off food during 
January, February & 
March 2026

Terms and Conditions apply

 20%OFF

Food Voucher 

When you dine with us during  

January, February and March 2026

THEMARLBOROUGHDEDHAM.CO.UK



Parsnip & Apple Soup 
parsley oil, parsnip crisp, bread & butter (v) 

Breaded Goat’s Cheese 
red onion marmalade, roasted red pepper, rocket (v)

Smoked Duck Breast 
spiced duck bon bon, pan roasted chestnuts,  

carrot & orange puree (gfa)

Smoked Salmon Roulade
 hot smoked salmon, lemon & dill (gfa)

- please note this menu is for pre-order only -
£10 deposit required per person to secure your booking. Terms & conditions apply.  

A service charge of  12.5% is also applied to all Christmas bookings.

£34.90 - 2 Courses | £39.50 - 3 Courses

Gingerbread & Orange Cheesecake 
vanilla pod ice cream (v) 

Plum Frangipane 
custard (v)

Christmas Pudding Money Bags 
brandy sauce (v) (vga) (gfa)

A Selection of Ice Creams & Sorbet 
(v) (vga)

DESSERTS

STARTERS

Christmas Menu

To book email 
info@themarlboroughdedham.co.uk

01206 323250 
MILL LANE, DEDHAM, COLCHESTER, ESSEX CO7 6DH

We cannot guarantee the absence of  traces of  nuts and other allergens, cheese may be unpasteurised. 
Please discuss with a member of  our team if  you have any allergy or dietary requirements.

v – vegetarian / vg – vegan / vga – vegan adaptable / gf  – gluten free / gfa – gluten free adaptable / df  – dairy free / dfa - dairy free adaptable

MAINS
Butter Roast Turkey 

Roast potatoes, apricot & chestnut stuffing, pigs in 
blankets, vegetables, Yorkshire pudding & gravy (gfa)

Vegetable Wellington 
peppers, onion, courgette, tomato, aubergine,  

roast potatoes, vegetables & gravy (vg) 

Pan Roasted Pork Tenderloin 
Parma ham, apricot stuffing, honey & mustard, 
dauphinoise potatoes, parsnip crisp, apple gel,  

charred carrot, pan jus 

Wild Mushroom Vol-au-vent 
Stilton cream, charred broccoli, potato gratin (v) 

Pan Roasted Salmon 
Mornay sauce, green beans, sauté potatoes (gfa) 

We will cater for all dietary requirements if  given notice


