
THREE COURSES  £29.95        

S T A R T E R S

SPICED CARROT & GINGER SOUP (V) 
topped with toasted sunflower seeds and garlic 

oil, served with charred sourdough

OAK-SMOKED SALMON  
orange & fennel slaw, whipped goat’s cheese  

and charred sourdough 

CHICKEN LIVER PÂTÉ 
with a plum & ginger chutney  

on charred sourdough

CHESTNUT MUSHROOM  
& TARRAGON ARANCINI (V*) 

with tarragon mayonnaise

ROASTED BEETROOT, RED ONION & GOAT’S CHEESE TART (V)  
with smoked sun-dried tomatoes and a balsamic glaze (v) or without goat’s cheese (ve)

M A I N S

ROASTED BREAST OF TURKEY 
chestnut & apricot stuffing, duck fat roasted 
potatoes and a pig in blanket, served with  
maple-roasted root vegetables, buttered 

sprouts and turkey gravy

ROASTED RED PEPPER, BUTTERNUT 
SQUASH & APRICOT PIE (V)  

with a crispy filo lid, harissa & tomato sauce, 
buttered sprouts and sugar snap peas

SLOW-BRAISED BEEF 
clotted cream & horseradish mash,  

with roasted onions, maple-glazed carrots  
and red wine gravy

STEAMED MUSHROOM, CHESTNUT  
& TARRAGON SUET PUDDING (VE)  
garlic-roasted potatoes, maple-roasted  

root vegetables and gravy

OVEN-ROASTED COD LOIN 
crushed new potatoes, wilted spinach,  

crispy sprouts and salsa verde

GRILLED 8oz SIRLOIN STEAK 
triple cooked chips, grilled mushroom topped 

with tomato rarebit and peppercorn sauce  
(+£5 per person)

D E S S E R T S

STEAMED CHRISTMAS PUDDING (V)  
with spiced fruit compôte and brandy custard

VANILLA PANNA COTTA  
poached winter fruits & orange biscotti 

VEGAN COOKIE LOAF CAKE (VE)  
raspberry coulis and vegan vanilla-flavour  

ice cream

POACHED PEAR & ALMOND TART (V)  
clotted cream and vanilla custard

GOOEY DARK CHOCOLATE BROWNIE (V) 
chocolate ice cream, honeycomb and butterscotch sauce

C H E E S E  &  B I S C U I T S

ENJOY A SELECTION OF FARMHOUSE CHEESE; Blue Monday, British camembert,  
old Winchester extra mature and Fountain’s gold cheddar. Served with cheese oat cakes,  

Bath Oliver biscuits, grapes and apricot & ginger chutney

Enjoy our selection to share  (+£10.95) or choose one cheese (+£6.50 per person)

Children aged 7-12 years old can enjoy half portions of this delicious menu for £14.95

Boxing Day menu


