
 
 
 

Christmas Menu 2009 
2 Courses For £18.50, 3 Courses For £22.00 

 
 

Starters 
 
 

Pork, Pistachio & Calvados Terrine with Apple Chutney & Cornichons 
Smoked Salmon with Potatoes, Scallion & Horseradish Cream 

Pumpkin and Thyme Soup with Gruyere Cheese Crouton (v) 
Baby Beetroot Salad with Spiced Walnuts and Goats' Cheese Toast (v) 

 
 

Mains 
 
 

Roast Loin of Pork with Curly Kale & Calvados Sauce 
Wild Mushroom Pithivier with Wilted Spinach & Red Wine & Star Anise Sauce (v) 

Roast Fillet of Pollock with Saffron & Leek Broth 
Roast Crown of Turkey Stuffed with Prunes, Armagnac & Bread Sauce 

Slow Cooked Haunch of Venison with Redcurrant Jelly, Juniper & Rosemary 
 

All Dishes Served with Roasted Potatoes & Seasonal Vegetables 
 
 

Desserts 
 
 

Traditional Christmas Pudding with Brandy Sauce & Cream (v) 
Hot Apple Tarte Fine with Honey & Ginger Ice Cream (v) 

Chocolate Truffle Cake with Brandied Prunes & Clotted Cream (v) 
Plate of Somerset Cheeses with Homemade Chutney & Biscuits (v) 

 
 
 
 

All of our meats are organic and our ingredients cooked from fresh and locally sourced where possible 


