
CHR I S TMAS
PA RTY  M ENU

BOOK A  PARTY OF  8  OR  MORE  FOR  A  MON -THURS  BY  
8TH  NOVEMBER  TO START  W ITH  A  FRE E  GLASS  OF  F I Z Z ! *

22ND NOVEMBER 
TO 24TH DECEMBER



TOMATO & ROSEMARY SOUP (V)
French baguette

 

TWICE-BAKED WOOKEY HOLE CHEDDAR SOUFFLÉ (V/N)
White wine cream, apple & walnut salad

 

HOMEMADE DUCK LIVER PARFAIT
Confit onion jam

 

HOME-SMOKED SALMON
Oakwood hot-smoked salmon, lime crème fraîche, caper dressed leaves

 

 
16 HOUR FREE-RANGE PORK BELLY

Bubble & squeak, sautéed sprouts with bacon, cranberry jus
 

ROASTED CORN-FED CHICKEN BREAST
Smoked root vegetables, fondant potato, tomato & oregano sauce

 

PAN FRIED FILLET OF HAKE
Wilted spinach, cannellini bean cassoulet

 

ROASTED CHIVE GNOCCHI (V)
Wild mushroom & black truffle fricassée, rocket & Italian cheese

 

28 DAY DRY-AGED AUBREY ALLEN RUMP STEAK (N)
Roasted field mushroom, chips, watercress, blue cheese & walnut butter

 
 

PLUM PUDDING (N)
Homemade to our traditional recipe, brandy sauce

 

BELGIAN CHOCOLATE BROWNIE
Home-churned clotted cream ice-cream, cherry sauce

 

VANILLA CRÈME BRÛLÉE 
Home-made shortbread

 

THE CHEESE TABLE
Thomas Fudge biscuits, chutney & grapes

25.95 / 30.95


