
GF= Gluten free, GFO= GF option, VG= Vegan VGO= Vegan Option V= Vegetarian 
Please be aware we are card only. A service charge of 15% is added to Christmas Day Bookings 

 

 

 

CHRISTMAS DAY 
£130 PER PERSON  

THIS MENU REQUIRES PRE-ORDER AND DEPOSIT 

 
WELCOME PROSECCO & CANAPÉS 

STARTERS 

Celeriac & Wild Mushroom Velouté 

Truffle, Hazelnut Pesto (gfo/vg) 

Game Terrine 

Fig & Prune Ketchup, Walnut Bread (gfo) 

Pan Seared Scallops 

Cauliflower Purée, Pancetta Crumb (gf) 

Twice Baked Goats Cheese & Slow Braised Red Onion Soufflé 

Crisp Apple & Fennel Slaw (v/gf) 

MAINS 

Butter Roasted Breast of Local Turkey  

Chestnut & Cranberry Stuffing, Pig in Blanket, Herb & Garlic Roast Potatoes, Bread Sauce, Rich Red Wine Jus (gf) 

Pan Roasted Venison Loin  

Crisp Potato Rosti, Velvety Celeriac Purée, Lacock Gin and Juniper Sauce (gf) 

Pan Seared Fillet of Halibut  

Pomegranate & Hazelnut Brown Butter, Creamy Parsnip Mash (gf) 

Caramelised Onion, Squash & Spinach Pithivier 

Garlic & Herb Roast Potatoes, Rich Red Wine & Mushroom Sauce (vg) 

All served with Braised Mulled Wine Red Cabbage, Chantenay Carrots, Brussels Sprouts 

DESSERTS 

Traditional Christmas Pudding  
 Brandy Cream (v/gfo) 

Dark Chocolate & Salted Caramel Tart  
Whipped Mascarpone Cream, Hazelnut Tuile (v) 

Creamy Crème Brûlée 
White Chocolate & Cranberry Cookie (v/gfo) 

Sticky Ginger Pudding  
Mango Cream, Ginger Beer Syrup (vg/gf) 

 
OPTIONAL CHEESE COURSE  

Selection of 3 Westcountry Cheeses, Biscuits, Angel Fruit Chutney +£15 
 

COFFEE & MINCE PIES 


