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CHRISTMAS  
DAY  

MENU



CANAPÉS
Wild mushrooms & truffle croquettes V

Rarebit & pickled onion croquettes V

Pickled beetroot & goats cheese mousse on crostini V

Crispy cod bites with lime mayo

STARTERS 
Roasted cauliflower soup, parmesan & black pepper sablé V

Hand dived scallops, cauliflower puree, pomegranate, crispy parsnips GF

Duck & port parfait, caramelised red onion chutney, toasted cranberry brioche 

Heritage beetroot, goats cheese curd, truffle & radicchio salad GF V 

MAINS 
Roasted Gloucestershire bronze turkey breast & leg,  

all the traditional trimmings & pancetta roasted sprouts GF N

Braised ox tail, truffle mash potato, caramelised baby onions, 
sautéed wild mushrooms, cavolo nero GF

Cornish halibut, saffron potatoes, lobster bisque, white crab meat GF 

Butternut squash pithivier, braised red cabbage,  
honey glazed carrots, root vegetables jus V

DESSERTS 
Christmas pudding, brandy sauce or vanilla custard 

Milk chocolate mousse, candied hazelnuts, oat & cranberry biscuit N

Lemon & thyme posset, torched méringue GF 

Selection of 3 British cheeses, crackers, seasonal chutney & grapes 
Somerset Brie, Montgomery Cheddar, Golden Cross Ash

T E A ,  CO F F E E  &  M I N C E  P I E S
To follow...

CHRISTMAS DAY
Adult £100.00 / Child £50.00

Please speak to a member of the team if you have any food allergies or intolerances. We are happy to provide you with additional allergy information 
including the 14 allergen groups, however we can never guarantee a dish is completely free from any allergens or specific ingredients.

ALLERGEN KEY V – Vegetarian / VE - Vegan / GF – Gluten Free / N – Nuts

A discretionary service charge of 12.5% will be added to all bills, excluding those of owners. This charge is shared among the team members who contributed to your service.


