
CHRISTMAS 
available from 1

 
Cream of tomato soup; basil oil (v) 
 
Warm smoked salmon & dill tart; light horseradish cream
 
Wild boar & cognac pate, onion marmalade & warm soda bread
 
Sauté of mushrooms in cream & tarragon sauce on toasted ciabatta (v)
 
Sundried tomato, olive & feta salad (v) 
 
Pear poached in mulled wine; seasonal fruits & berries (v)
 
~~~~~~~~~ 
 
Traditionally roasted turkey, sage & onion s
bacon wrapped chipolata with roast potatoes & seasonal v
cranberry sauce & gravy 
 
6hr braised brisket of beef on creamed potato, glazed roasted carrots & winter greens; red wine sauce
 
Seafood linguini with smoked salmon, mussels & crayfish tails; herb cream sauce
 
Seared fillet of bass on sauté potato & spinach; roasted red pepper & oregano dressing
 
Goats cheese baked on puff pastry with red onion jam, tomato & spinach; dressed mixed salad (v)
 
Roasted butternut squash, chestnut & mushroom s
 
~~~~~~~~~ 
 
Christmas pudding & brandy sauce 
 
Apple & cinnamon crumble with custard 
 
Double chocolate torte; raspberry coulis 
 
Mature cheddar & somerset brie with plum
& apple chutney & biscuits 
 
~~~~~~~~~ 
 
Cafetiere of coffee 
 

2 courses available for £22 per person 

 

 

 

CHRISTMAS PARTY MENU 2017 
available from 1st until 24th December inclusive 

 
 

Warm smoked salmon & dill tart; light horseradish cream 

Wild boar & cognac pate, onion marmalade & warm soda bread 

in cream & tarragon sauce on toasted ciabatta (v) 

seasonal fruits & berries (v) 

& onion seasoning & 
with roast potatoes & seasonal vegetables; 

6hr braised brisket of beef on creamed potato, glazed roasted carrots & winter greens; red wine sauce

Seafood linguini with smoked salmon, mussels & crayfish tails; herb cream sauce 

Seared fillet of bass on sauté potato & spinach; roasted red pepper & oregano dressing

Goats cheese baked on puff pastry with red onion jam, tomato & spinach; dressed mixed salad (v)

Roasted butternut squash, chestnut & mushroom stroganoff, steamed rice & garlic bread (v)

 

lum 

£26 per person 
2 courses available for £22 per person – lunchtimes only

 

 

6hr braised brisket of beef on creamed potato, glazed roasted carrots & winter greens; red wine sauce 

Seared fillet of bass on sauté potato & spinach; roasted red pepper & oregano dressing 

Goats cheese baked on puff pastry with red onion jam, tomato & spinach; dressed mixed salad (v) 

read (v) 

lunchtimes only 


