ey DIETARIES MENU

DAIRY FREE

A festive arancini ‘snowball’ with a dairy free aioli stuffing, topped with cranberry sauce, a
dusting of vegan parmesan and finished a rocket garnish.

Slow cooked beef daube with creamy dairy free mash, savoy cabbage and a rich,
sticky bourguignon sauce.

An alpine sharing board to include a rich vegan chocolate log with dairy free cream, vegan
chocolate garnishes, vegan lemon drizzle cake and vegan christmas cake.

HALAL

A festive arancini ‘snowball’ with a vegetarian aioli stuffing, topped with cranberry sauce,
a dusting of parmesan and finished a rocket garnish.

Slow cooked celeriac steak with buttered mash, savoy cabbage and a rich,
sticky, alcohol free bourguignon sauce.

An alpine sharing board to include a chocolate log with Chantilly cream, chocolate
garnishes, lemon drizzle cake and alcohol free christmas cake.

ALCOHOL FREE

A festive arancini ‘snowball’ with a aioli stuffing, topped with cranberry sauce, a dusting of
parmesan and finished a rocket garnish.

Slow cooked beef daube with buttered mash, savoy cabbage and a rich,
sticky, alcohol free bourguignon sauce.

An alpine sharing board to include a chocolate log with Chantilly cream, chocolate
garnishes, lemon drizzle cake and alcohol free christmas cake.

THIS IS A NUT FREE MENU. ALL DISHES CAN ALSO BE MADE GLUTEN FREE.

WE ENDEAVOUR TO CATER FOR ALL DIETARIES AND ALLERGIES,
PLEASE DO CONTACT THE YURTBAR TEAM FOR FURTHER INFORMATION.



