
 

 

 

Christmas Eve Dinner Menu 

 
Canapés 

Chef’s choice 
 

Bath ale bread, Ivy House Farm salted butter 
 

Starters 
Roast Orkney scallop, cauliflower, russet apple, vanilla 
Perl Las mousse, Parmesan sable, pickled beetroot (v) 

Mains   
Exmoor venison, braised haunch chou farci, redcurrant & sloe gin jus 

Winter mushroom ravioli, cep velouté, hazelnut pesto (v) 

Desserts 
Manjari chocolate marquis, caramelia ganache, coffee cannelloni, yuzu sorbet (v) 

 
Coffee, petit fours 

 
Please let us know if you have any dietary requirements before ordering.  

 



Christmas Day Lunch Menu

Rustic baguette 

Scotch broth 
Jerusalem artichoke velouté, mushroom a la grecque (v) 

Starters 
Citrus cured Loch Duarte salmon, fennel pollen, crème fraîche, confit lime 

Carrot escabeche, candied carrot, fennel pollen(v) 

Mains 
Roast Somerset turkey, duck fat potatoes, traditional garnishes 

Nut roast, traditional garnishes (v) 

Desserts 
Homemade Christmas pudding, warm brandy anglaise (v) 

Cheese 
Port infused stilton, Quince jelly, fruit and walnut loaf (v) 

Coffee, mince pies 

Please let us know if you have any dietary requirements before ordering. 



 

 
 

Christmas Day Evening Buffet Menu 

 
Homemade bread selection 

Roasted sweetcorn soup, Arbequina olive oil 
Smoked trout platter, cream cheese, homemade bellini 

Platter of local cured meats, pickles, preserves 
Honey glazed Wiltshire ham 

Heirloom tomato & bocconcini salad 
Soft herb Tabbouleh 

Creamed cauliflower, sauternes-soaked raisins, candy almond 
Roasted new potato, rosemary, mint 
Pork, chestnut & sage sausage rolls 

Caramelised red onion, goats’ cheese & rocket quiche 

British cheese platter, apple chutney, grapes 

Yule log 
Sherry trifle 

Tarte aux citron 

Coffee, mince pies 

 
Please let us know if you have any dietary requirements before ordering. 

 




