OWN...

WE'RE SO DELIGHTED YOU'D LIKE TO JOIN US AT OUR FAVOURITE
TIME OF YEAR. WHETHER IT'S AN INTIMATE CHRISTMAS TREAT, A
WORK EVENT OR A BIG FAMILY ‘KNEES UP’

THIS MENU IS AVAILABLE VIA PRE ORDER ONLY AND SUBJECT TO
A £10 DEPOSIT PER PERSON TO SECURE YOUR RESERVATION.

PLEASE KINDLY INFORM US OF ANY DIETARY REQUIREMENTS CR
ALLERGIES WHEN PRE CRDERING AS NOT ALL ALLERGENS ARE
LISTED. VEGAN OPTION AVAILABLE ON REQUEST.

MENU AVAILBLE BETWEEN FRIDAY 28TH NOVEMBER & CHRISTMAS
EVE (EXCEPT SUNDAYS)



TWO COURSES £38
THREE COURSES £48

Available via pre order only - between
Friday 28vh November & Christmas Eve
(except Sundays)

Dietthl

WILD VENISON CARPACCIO, MULLED WINE & BLACKBERRY CHUTNEY, TWIGLETS, GLAZED
BEETROOTS (DF,GF’)

SMOKED MACKEREL RILLETTES, PICKLED CUCUMBERS, HORSERADISH CRACKERS, DILL AND
BUTTERMILK DRESSING (GF")

CARAMELISED CELERIAC & HAZELNUT SOUP, GODMINSTER TRUFFLED CHEDDAR CHEESE
TOASTIE (DF, GF*)

WHIPPED SOMERSET CAMEMBERT CANNOLI, PUMPKIN SEED PESTO, ROASTED BUTTERNUT
SQUASH, SAGE (GF*)

MAINS
ROASTED TURKEY BALLOTINE, CHESTNUT AND SAGE STUFFING, WINTER GREENS, PARSNIP AND
CARROT PUREE, CREAMED SPROUTS, BREAD SAUCE, DUCK FAT HASSELBACK POTATOES,
CRANBERRY SAUCE, RED WINE JUS (DF*GF)

ROASTED CHALK STREAM TROUT FILLET, PRAWN FISHCAKE, MARIE ROSE AIOLI, CAVELO NERO,
CLOTTED CREAM MASH, CIDER CREAM SAUCE (DF",GF)

CHESTNUT & WILD MUSHROOM ARANCINI, SOY GLAZED MAITAKE MUSHROOM, SPINACH VELOUTE,
DEEP FRIED SPROUTS, HAZELNUT CHILLI CRISP, TRUFFLE AIOLI (DF,GF)

BLACK TREACLE CURED PORK CHOP, MULLED CIDER GLAZED BELLY, BUBBLE & SQUEAK
CROQUETTE, WINTER KALE, PARSNIP PUREE, CIDER BRANDY JUS (DF,GF)

DESSERTS
FESTIVE AFFOGATO, MINCE PIE ICE CREAM, MINI CLOTTED CREAM PROFITEROLE (DF")
HAZELNUT & CLEMENTINE TIRAMISU, CAPPUCCINO ICE CREAM

CHESTNUT ICED PARFAIT, GINGERBREAD, CANDIED CHESTNUT, POACHED CRANBERRIES,
TORCHED MERINGUE (GF")

A SELECTION OF SOMERSET CHEESES, HOMEMADE CRACKERS, CANDIDED NUTS, SEASCNAL
CHUTNEY & PICKLES (GF")




