
Christmas Menu
Starters

M u s c o va d o  c u r e d  m a c k e r e l  balsamic beetroot, horseradish crème fraîche (gf) 

Pa r s n i p  &  a p p l e  s o u p  toasted dukkha spice (gf, ve)

G a m e  t e r r i n e  real ale chutney (df, gf  on request)

S t i lt o n  &  P o r t  p a r fa i t  walnut, grape and celery salad (gf)

Mains
B u t t e r  p o a c h e d  t u r k e y  sage and onion arancini, pigs in blankets, 

duck fat roast potatoes, cranberry sauce, Bristol Cream gravy (gf  on request, df  on request) 

H o n e y  r o a s t  g a m m o n  pineapple chutney, duck fat roasties, bittersweet jus (gf, df)

P u y  l e n t i l  &  w i l d  m u s h r o o m  w e l l i n g t o n  steamed kale, 
red wine jus (ve)

P i n e  p o a c h e d  s a l m o n  roasted broccoli and hazelnut quinoa, salsa verde (gf, df) 

Desserts
F i g g y  p u d d i n g  brandy sauce, confit orange (v)

C h o c o l at e  &  m a s c a r p o n e  t i r a m i s u  morello cherry compote (v)

W h i t e  c h o c o l at e  &  c a r a m e l  p a n n a  c o t ta  candied chestnuts, 
apricot salsa (gf)

P o a c h e d  p i n e a p p l e  coconut sorbet, rum and raisin dressing (gf, df)

~ Allergen information is available ~

A discretionary 10% service charge will be added to your bill


