
 

Please inform us of any allergies or dietaries before ordering your meal. Some dishes contain nuts. 
 

  CHRISTMAS PARTY MENU 
 

72.5 per person 
Available from November 16th – Pre Orders now being taken 

 
Malted Porridge Bloomer Sourdough with Estate Dairy Salted Butter 

 
CANAPÉS 

 

‘The Hand and Flowers’ Chicken & Duck Liver Parfait with Toasted Brioche 

 

Cheese and Onion Scone with Mustard & Herb Butter 

 

Angel on Horseback Tempura 
  

STARTERS 
 

Soup of White Onion & Thyme with a Garlic Mushroom Baguettini 

or 

Shellfish Cocktail with Green Apple and Brown Bread 
 

M A I N S 
 

Stuffed Breast of Somerset Turkey with Black Pepper Swede Pure e, Pigs in Blankets 
 and Thyme & Cranberry Crumble 

or 

Butter Roasted Wild Loin of Cod with Winter Mushroom & Parsley Bolognese 

or 

Wellington of Herefordshire Beef with Red Wine Sauce (supplement 12.5) 

 
served with a selection of sides:  

Roast Potatoes, Braised Red Cabbage, Brussels Tops 
 

D E S S E R T S   
 

Chocolate Marquis with Poached Winter Fruits and Olive Oil 

or 

De lice de Bourgogne Cheese with Quince Puff Pastry 
 

 
T E A S /  C O F F E E S  W I T H  M I N C E  P I E S  


