Christmas Menu
Starters
French Onion Soup
Made with sweet caramelised onion, flavoured with beef and a hint of white wine, served with warm artisan sourdough bread

Traditional King Prawn Cocktail
Served with warm petit pain and a slice of lemon

Chargrilled Vegetable Terrine (v)
Courgettes, aubergine and peppers with a rich tomato dressing, served on a bed of rocket

Game Terrine
Wild boar in jelly layered over course cut pork, venison, chicken and pork liver
pate served with warm artisan sourdough bread

Main
Choose from:
Rare Breeds Topside of Beef matured for 21 days

Free range Turkey raised the old fashion way for great flavour
Gammon made from Rare Breeds Gloucestershire Old Spot Pork
All our meats are from local farmers and stock
All served with:
Roast potato, Gloucestershire Old Spot pork chipolata wrapped in smoked bacon, chestnut and pork sausage meat stuffing, honey
roasted parsnips, Brussel sprouts, leeks, peas, carrots, broccoli, savoy cabbage, rich homemade gravy, homemade Yorkshire pudding

Beetroot, Brie and Walnut Slice(v)
A puff pastry slice filled with soft cheese, beetroot, Somerset brie and Walnuts
Vegetarian sausage, stuffing and gravy will be served with the vegetarian option

Pudding
Traditional Christmas pudding with Brandy Cream
Raspberry Frangipane Tart (v, ve, gf)
Pastry base filled with raspberry jam and almond frangipane,
topped with raspberries and almonds

After Dinner Mint Truffle Torte (v)
Peppermint crisp mousse on a bourbon base, topped with chocolate truffle mix, finished with an after-dinner mint chocolate,
thin dark chocolate shavings and sugar mint pieces

Chocolate Box
A rich chocolate mousse with caramel cream hidden inside and on its top. With a velvety coating of dark chocolate powder on a
shortbread base

Cheese and biscuits (Additional £2.00)
Tea or Coffee
and after dinner mints
£25.00 per person and £15.00 for Children under 10
BOOKING ONLY from 1st to 23rd December

