
www.thepebleyinn.com 01246 810327



Festive Fayre Starters

Served between 5:30 - 8:30
Tue 17th - Sat 21st

Starters

Cream of Broccoli and Stilton Soup
Homemade blend of locally grown, fresh broccoli and

creamy Stilton cheese soup, lightly dusted with
paprika and topped with crispy croutons, served

with a warm, buttered bread roll

Chicken Liver and Wild Mushroom Pâté
A rich luxury pâté slice created from a smooth blend
of chicken liver, wild mushrooms and brandy, served
with a side of crispy mixed salad, mixed pickles and

warm, buttered ciabatta croûtes

Melon and Berries
A refreshing combination of sliced Cantaloupe,

Honeydew and Galia melon, served with a ‘Fruits
of the Forest’ berry compote and glazed in a rich,

homemade, orange and red wine jus

Please ask about any dietary or allergy information you may require

Please ask about any dietry or allergy information you may require

Boxing Day
Food Served

12 - 4

Christmas
Eve Food

Served
12 - 4



Festive Fayre Mains

Served between 5:30 - 8:30
Tue 17th - Sat 21st

Main Courses

Traditional Roasted Turkey
Tender turkey breast accompanied by sage and onion
stuffing and pigs in blankets, served with creamy,

mashed potatoes, sprouts, carrots, red cabbage
and a rich turkey gravy

Pan-Fried Tuna Steak
A succulent tuna steak, shallow fried in a buttery, 

lemon and coriander sauce, served on a bed of 
crushed, new potatoes with oven-roasted vegetable

mix of asparagus, carrots and red peppers

Stuffed Roast Peppers
Whole, sweet oven roasted red peppers, filled with

a mix of couscous, mushroom and feta cheese, served
on a rich tomato and basil sauce with roasted asparagus

and garlic bread

Please ask about any dietary or allergy information you may require

All main courses are served with seasonal vegetables.

New Year’s
Day Food

Served
12 - 4

New Year’s
Eve Food

Served
12 - 4



Festive Fayre Desserts

Served between 5:30 - 8:30
Tue 17th - Sat 21st

Desserts

Christmas Pudding
Traditional Christmas pudding served with a

choice of brandy sauce, vanilla custard or
whipped cream

Spiced Apple and Sultana Tart
Homemade, sweetly spiced apple and sultana filling
in an almond shortcrust pastry, served with a choice
of brandy sauce, vanilla custard, whipped cream or

vanilla ice cream

Fruit and Sherry Trifle
A ‘classic’ individual trifle made from layers of 

sherry-soaked sponge, fruit and jelly, thick vanilla custard,
topped with whipped cream and chocolate shavings

Please ask about any dietary or allergy information you may require

Please ask about any dietry or allergy information you may require

Boxing Day
Food Served

12 - 4

Christmas
Eve Food

Served
12 - 4



Served between 5:30 - 8:30
Tue 17th - Sat 21st

Starters

Cream of Broccoli and Stilton Soup
Homemade blend of locally grown, fresh broccoli and

creamy Stilton cheese soup, lightly dusted with
paprika and topped with crispy croutons, served

with a warm, buttered bread roll

Chicken Liver and Wild Mushroom Pâté
A rich luxury pâté slice created from a smooth blend
of chicken liver, wild mushrooms and brandy, served
with a side of crispy mixed salad, mixed pickles and

warm, buttered ciabatta croûtes

Melon and Berries
A refreshing combination of sliced Cantaloupe,

Honeydew and Galia melon, served with a ‘Fruits
of the Forest’ berry compote and glazed in a rich,

homemade, orange and red wine jus

Please ask about any dietary or allergy information you may require

Please ask about any dietry or allergy information you may require

OAP Christmas Lunch

Served between 12:00 - 4:00
Wed 18th

Starters

Cream of Broccoli and Stilton Soup
Homemade blend of locally grown, fresh broccoli and creamy 
Stilton cheese soup, lightly dusted with paprika and topped

with crispy croutons, served with a warm, buttered bread roll

Chicken Liver and Wild Mushroom Pâté
A rich luxury pâté slice created from a smooth blend of chicken 
liver, wild mushrooms and brandy, served with a side of crispy
mixed salad, mixed pickles and warm, buttered ciabatta croûtes

Main Courses

Traditional Roasted Turkey
Tender turkey breast accompanied by sage and onion stuffing and
pigs in blankets, served with creamy, mashed potatoes, sprouts,

carrots, red cabbage and a rich turkey gravy

Roast Port and Gammon Stack
Tender slices of roast pork and gammon, alternately layered
in a meaty tower and glazed with a honey drizzle, served

with wholegrain mustard mash, apple sauce, sprouts and carrots

Desserts

Christmas Pudding
Traditional Christmas pudding served with a

choice of brandy sauce, vanilla custard or
whipped cream

Fruit and Sherry Trifle
A ‘classic’ individual trifle made from layers of sherry-soaked

 sponge, fruit and jelly, thick vanilla custard,
topped with whipped cream and chocolate shavings

New Year’s
Day Food

Served
12 - 4

New Year’s
Eve Food

Served
12 - 4



Served between 5:30 - 8:30
Tue 17th - Sat 21st

Main Courses

Traditional Roasted Turkey
Tender turkey breast accompanied by sage and onion
stuffing and pigs in blankets, served with creamy,

mashed potatoes, sprouts, carrots, red cabbage
and a rich turkey gravy

Pan-Fried Tuna Steak
A succulent tuna steak, shallow fried in a buttery, 

lemon and coriander sauce, served on a bed of 
crushed, new potatoes with oven-roasted vegetable

mix of asparagus, carrots and red peppers

Stuffed Roast Peppers
Whole, sweet oven roasted red peppers, filled with

a mix of couscous, mushroom and feta cheese, served
on a rich tomato and basil sauce with roasted asparagus

and garlic bread

Please ask about any dietary or allergy information you may require

All main courses are served with seasonal vegetables.

Christmas Day Starters

Christmas Day Sittings
12:00 and 3:00

Starters

Cream of Mushroom and Spinach Soup
Homemade creamy blend of fine mushrooms and fresh

spinach soup, with a subtle hint of sage and black 
pepper, topped with crispy croutons, served with a

warm, buttered bread roll

Tempura King Prawn Skewers
Succulent skewered king prawns, deep fried in a delicate 

coating of tempura batter and lightly seasoned with
salt and black pepper, served on a bed of crispy

mixed salad with a sweet chilli dipping sauce and
warm ciabatta croûtes

Crispy Beef Salad
Tender strips of beef shallow fried in a soya and balsamic

jus, served on a bed of crispy mixed salad with diced
roasted potato, pickled gherkins and a horseradish

mayonnaise dipping sauce

Oven Roasted Brie
A whole, melted, creamy brie cheese, drizzled in a

gentle garlic and parsley oil, served with celery and
cucumber batons, warm ciabatta croûtes and a sweet

cranberry dipping sauce

Please ask about any dietary or allergy information you may require

Boxing Day
Food Served

12 - 4

Christmas
Eve Food

Served
12 - 4



Served between 5:30 - 8:30
Tue 17th - Sat 21st

Desserts

Christmas Pudding
Traditional Christmas pudding served with a

choice of brandy sauce, vanilla custard or
whipped cream

Spiced Apple and Sultana Tart
Homemade, sweetly spiced apple and sultana filling
in an almond shortcrust pastry, served with a choice
of brandy sauce, vanilla custard, whipped cream or

vanilla ice cream

Fruit and Sherry Trifle
A ‘classic’ individual trifle made from layers of 

sherry-soaked sponge, fruit and jelly, thick vanilla custard,
topped with whipped cream and chocolate shavings

Please ask about any dietary or allergy information you may require

Please ask about any dietry or allergy information you may require

Christmas Day Mains

Christmas Day Sittings
12:00 and 3:00

Main Courses

Traditional Roasted Turkey
Tender turkey breast accompanied by sage and onion
stuffing and pigs in blankets, served with creamy,

mashed potatoes, sprouts, carrots, red cabbage
and a rich turkey gravy

Poached Salmon Fillet
A succulent salmon steak, gently poached in a creamy,
lemon and coriander sauce, served on a bed of creamy,
mashed potatoes with oven roasted vegetable mix of 

asparagus, carrots and red peppers

Roast Port and Gammon Stack
Tender slices of roast pork and gammon, alternately 
layered in a meaty tower and glazed with a honey

drizzle, served with wholegrain mustard mash,
apple sauce, sprouts and carrots

Stuffed Roast Peppers
Whole, sweet oven roasted red peppers, filled with

a mix of couscous, mushroom and feta cheese, served
on a rich tomato and basil sauce with roasted asparagus

and garlic bread

Please ask about any dietary or allergy information you may require

Boxing Day
Food Served

12 - 4

Christmas
Eve Food

Served
12 - 4



Christmas Day Desserts

Christmas Day Sittings
12:00 and 3:00

Desserts

Christmas Pudding
Traditional Christmas pudding served with a

choice of brandy sauce, vanilla custard or
whipped cream

Chocolate Cherry Cheesecake
An indulgent homemade black cherry and chocolate
cheesecake on a buttery biscuit base served with a 

choice of whipped cream or vanilla ice cream

Spiced Apple and Sultana Tart
Homemade, sweetly spiced apple and sultana filling
in an almond shortcrust pastry, served with a choice
of brandy sauce, vanilla custard, whipped cream or

vanilla ice cream

Mixed Cheese Platter
A mixed selection of smoked Cheddar, Red Leicester
and Stilton cheese served with biscuits, grapes and

onion chutney

Landline: 01246 810327
Proprietor: 07881 588 315

Email: thepebley@hotmail.co.uk
Website: www.thepebleyinn.com

Facebook: www.facebook.com/ThePebleyInnBarlborough
Rotherham Road, Barlborough

Chesterfield, S43 4TH

New Year’s
Day Food

Served
12 - 4

New Year’s
Eve Food

Served
12 - 4


