
Please ask a member of staff for information regarding 
allergies and dietary requirements before placing your order 

 

 

 

 

 

 

DESSERTS 
 
 

Christmas pudding, brandy sauce, brandy butter and 
clotted cream ice cream 
Gizella Tokaj Sweet Szamorodni 2018,  
Hungary - 70ml 11.15 

 
 
 
Chocolate and coffee mousse, vanilla parfait and  
Marsala cream 
Kardos 'Tundermese' Fairytale Late Harvest Tokaj 2018  
Hungary - 70ml 5.55 

 

 
 
British Stilton cheese, membrillo and crackers 
Taylors LBV port - 50ml 6.40 

 
 

 

 

 

 

 

 

 
 

 
TRADITIONAL FESTIVE TASTING MENU 

6 Courses £65 with wine flight £100 
 
 

Ham hock and partridge press with celeriac remoulade,  

sweet mustard and sour apple 

Tikves Cuvess Methodius Vrance/ Merlot, 2021, Macedonia 

 

***** 

Cornish scallops, cauliflower three ways, 

Trealy Farm Boudin Noir and Lilliput caper butter

 Woodchester English Bacchus 2020, England  

 

***** 

Brill with soft herb crust, glazed white wine fish cream 

Colpaola Verdicchio Di Matelica 2020, Italy  

 

***** 

Loin of venison, Autumn spiced pear with  

sweet and sour parsnip 

Balla Geza Classic Red 2019, Romania  

 

***** 

Mandarin sorbet 

 

***** 

Christmas pudding with brandy sauce, brandy butter  

and clotted cream ice cream 

Kardos 'Tundermese' Fairytale Late Harvest Tokaj 2018 



All prices are inclusive of VAT and a discretionary service 
charge of 12.5% will be added to your bill 

We use local game which may contain shot and fresh fish 
which may contain bones 

  

 

 

 

À la carte –  2 course £42     3 Course £49 
 

 

 

 

 

STARTERS 

 

Wild mushroom risotto, Woodchester Cotswolds  
Classic and fresh Italian black Autumn truffle  
Loudenotte Chardonnay 2020, France – 125ml 5.95 
 
 
 

Salmon mosaic, pickled carrot, shimeji, wasabi and caviar 

Woodchester English Bacchus 2020, England – 125ml 8.05 

  

 

 

Ham hock and partridge press with celeriac remoulade,  
sweet mustard and sour apple 
Tikves Cuvess Methodius Vrance/ Merlot, 2021, Macedonia – 125ml 6.15 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

MAINS 

 

Butternut squash wellington, chestnut, red cabbage, green 

beans and roasties 

Szent Donat Heavy Rose 2020, Hungary –  175ml 8.80 

   

 

 

Roasted crown Bronze turkey with pancetta, stuffing, 

sprouts, cranberry and bread sauce 

Gizella Estate Furmint X Harslevelu 2020, Hungary  – 175ml 9.25 

 

 

 

Hake with soft herb crust, glazed white wine fish cream 

Colpaola Verdicchio Di Matelica 2020, Italy – 175ml 10.00 

 

 

 


