et

£129 per person
£ 75 per child (under 12)

*

STARTERS
28-day aged beef tartare
Confit egg yolk, anchovy aioli
Game Bird Terrine
Confit Guinea fowl, pheasant & duck leg with fig, ginger & citrus chutney
Chargrilled Scallops
Orkney hand dived scallops, pea mousse, roe tuille & black pudding crumb
Celeriac Ravioli
With Cotswold Gold & minced black truffles

MAINS

Include Glazed Red Cabbage with Cinnamon & Apple, Duck Fat Roast Koffiman Potatoes,
Cauliflower Cheese and Brussels Sprouts with bacon and chestnuts

Roast Cotswold Turkey Ballotine
Pork, apple and sage stuffing with cured streaky bacon
Brixham Market Fish
Clear mussel chowder
Slad Valley Mushroom Wellington (gluten free)
Cauli puree and onion jus
Beef Wellington (gluten free)
Cauli puree with 42-hour jus

DESSERTS

Flaming Christmas Pudding
With Brandy Cremeux, bay leaf and orange creme anglaise
Orange & Ginger Creme Brulé
With cranberry shortbread
Baked Pear & Almond Tart
With toasted almonds, brandy creme au glaze
Local Cheese selection
Choice of 3 of our Selection of Local Cheese Burford, Pitchfork Cheddar,

Bath blue with bath biscuits, apricot & ginger preserve and fresh winter berries.



