Christmas Party Menu
Winter vegetable soup, Evershot bakery bread
Pheasant terrine, carrot & thyme jam, sourdough
Warm red onion marmalade & blue cheese tartlet, salad leaves,
caramelized walnuts, orange dressing
~~~
Dorset turkey crown, chipolata wrapped in smoked bacon, leek, thyme
& pork sausage meat stuffing, beef dripping roast potatoes, seasonal
vegetables, red wine gravy
Slow cooked blade of beef, creamed potatoes, green beans, young
carrots, red wine jus
Butternut squash risotto, courgette, crispy rocket, herb oil
~~~
Christmas pudding, brandy sauce
Apple bake well tart, cinnamon ice cream
South west cheese board served with pickled cucumber, crackers,
celery & grapes

£25.00 per person
Available Monday – Thursday
A pre order is required no less than 10 days prior to the party, minimum
booking of 6 people.

Christmas Party Menu
Lightly curried parsnip & apple soup, Evershot bakery bread
Hay baked crown of quail, Jerusalem artichoke & truffle puree, apple sauce
Pan roasted Portland scallops, smoked pancetta, squash puree, beluga
lentils, sage
Wild mushroom, chestnut & orange pastille, leek fondue, mushroom powder
~~~
Dorset turkey crown, chipolata wrapped in smoked bacon, leek, thyme &
pork sausage meat stuffing, beef dripping roast potatoes, seasonal
vegetables, red wine gravy
Aberdeen Angus rib eye steak, confit shallots, celeriac puree, fondant potato,
red wine jus (£5.00 supplement)
Roasted south coast hake fillet, prawn chowder, crispy mussels, sea
vegetables
Spice roast cauliflower, grilled halloumi, cucumber yoghurt, raisins
~~~
Steamed Christmas pudding, brandy sauce, vanilla ice cream
Peanut butter parfait, caramelized banana, salted caramel sauce,
cranberry gel
Chocolate lava cake, chocolate soil, baileys ice cream
West Country cheeses with pickled cucumber, crackers, celery & grapes
(£5 supplement if taken as an extra course)

£35.00 per person
Available Monday - Saturday
A pre order is required no less than 10 days prior to the party, minimum
booking of 6 people.

