


Christmas Celebrations 2023
Opening Times

Christmas Eve
A menu of brunch, lunch, pub classics & bar bites

Food 12 - 4.30pm - Bar 12 - 6.30pm

Christmas Day
Closed - Merry Christmas to our amazing guests, one & all 

Boxing Day
Our award winning Sunday roast menu

Food 12 - 4.30pm - Bar 12 - 6.30pm

The “In-between bit”
27th, 28th, 29th, 30th

Catch up with friends & family you didnt see on the big day
Food served 12 - 7.30pm - Bar 12 - 10pm

NYE
Classic Sunday Menu

Food 12 - 4.30pm - Bar 12 - 6.30pm 

New Years Day “Hangover Brunch”
Bloody Marys, all day breakfasts, pub classics

Food 12 - 4.30pm - Bar 12 - 6.30pm 

Christmas Menu
2 course £ 37.5 … 3 course £50 … bookings & pre-orders only

Available from December 1st, 
Please call 0115 697 5700 or email hello@griffinplumtree.co.uk

Complimentary amuse-bouche, Cheddar cheese beignet, 
roasted onion purée

Chicken liver & brandy pate, ginger parkin, apple purée, hazelnuts

Cauliflower & truffle soup, rye bread (v)

Treacle cured salmon, pickled beetroot, salmon roe,
crème fraîche, soda bread 

Venison tartare, mulled poached pear, confit egg yolk,
crispy capers, smoked salt

Salt baked celeriac, roasted artichoke purée,
chestnut foam, artichoke crisp (vg)

Harker’s turkey, stuffed with clementine & sausage meat, wrapped
in smoked bacon, sage fondant, creamed brussels, pig in blanket,

white wine & cranberry jus

Roasted hake, bouillabaisse sauce, mussels, samphire,
Pommes Anna, seaweed cracker

Braised beef cheek, beer roasted shallot, beef fat crumb,
mushroom purée,  potato terrine, tarragon oil, jus

Mushroom, chestnut & spinach wellington, fondant potato,
roasted brussels, vegetable jus (vg)

Rolled & stuffed belly pork, herb brioche stuffing, fondant potato,
carrot purée,  caramelised apple, jus

Christmas sticky toffee pudding, brandy toffee sauce, vanilla bean ice cream

Chocolate pave, miso caramel, popcorn, hazelnut cream

Trio of artisan cheese board, trimmings

Espresso crème caramel, dark chocolate crumb, caramelised walnuts

Pineapple upside down cake, rum caramel, lime curd, vanilla ice cream

“On the house” … Whisky truffle



Coming Soon
Saturday brunch,

lunchtime - evening set menu offer,
& theme nights.

2024 starts with Burns Night
& Valentines Day . . .

Our Gift Vouchers are availble for all events 
& make a perfect Christmas gift

(Vouchers can be purchased on site only)

Afternoon Tea
Join us in our Italian inspired courtyard or now it’s a little cooler, by one of our open fires or log burners.
There are several ‘sofa’ areas to book out and relax in while the afternoon drifts by. Whether it’s a special 

occasion or just a treat for yourself... book in, relax and let us spoil you and your guests.

All produce is home-made or oven baked and we have a fantastic range of coffees, teas and fizz!

Afternoon tea sample menu... 
Selection of sandwiches (gf option available)

Oven baked sausage rolls
Home baked scone, clotted cream, jam. Carrot cake, cream cheese frosting

Coconut panna cotta, mango gel Chocolate brownie 
A wide range of teas and coffee

Prosecco, sparkling wine or Champagne 

£22.50 per person or £31 with Prosecco 
(other packages are available on request)

For Bookings
Please call 0115 697 5700 or email hello@griffinplumtree.co.uk



Private  Hire
Bespoke packages & exclusive hire

of the Griffin available for weddings,
corporate functions & wakes . . .

For more infirmation
Please call 0115 697 5700 or

email hello@griffinplumtree.co.uk



+44(0)115 697 5700
Main Road | Plumtree | Nottingham | NG12 5NB

hello@griffinplumtree.co.uk
griffinplumtree.co.uk

Muddy paws welcome . . .


