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CHRISTMAS  
DAY  

MENU



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

CANAPÉS
Wild mushroom arancini, truffle mayo

Rarebit & pickled onion croquetas

Pickled beetroot & goats cheese mousse on crostini

Prawn tempura, sweet chilli sauce

STARTERS 
Cauliflower soup, crispy parsnip, cheese scone (GF V)

Severn & wye hot smoked salmon, potato mousse, apple salad, sourdough crisps

Chicken liver pate, caramelised red onion chutney, toasted brioche 

Red onion tart tatin, poached pear & blue cheese mousse 

MAINS 
Roasted Gloucestershire Bronze Turkey breast & leg  

all the traditional trimmings & pancetta roasted sprouts 

Braised beef chuck, dauphinoise potato, charred onion, cavolo nero, red wine jus (GF)

Cornish halibut, cockles, clams & saffron chowder (GF) 

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

DESSERTS 
Christmas pudding, brandy sauce or vanilla custard 

Chocolate fondant, crystallised pistachio, rum & raisins ice cream

Apple, cinnamon & raisins crumble, vanilla ice cream 

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

CHRISTMAS DAY
Adult £95.00 / Child £50.00


