
Christmas Day Menu
On Arrival

King’s Head Champagne Cocktail

To Start

Duck Liver Parfait
Brioche, Black Cherry

Conference Pear (V) (N)

Chicory, Oxford Blue Cheese, Walnut

Severn & Wye Smoked Salmon
Pickled Cucumber, Crumpet

Roasted Celeriac, Hazelnut & Truffle Soup (N) (DF)

Mini Loaf

In the Middle

Grove Smith Turkey & Honey Roast Gammon (DF)

Roasties, Apricot stuffing, Maple Parsnips & Carrots, Pig’s in Blankets,  
Brussel Sprouts, Turkey Gravy

Humphreys Sirloin of Beef (GF)

Fondant Potato, Beef Dripping Roast Carrot, Jus

Peterhead Cod (DF)

Green Pea & Pearl Barley Rissoto, Charred Baby Gem

Sweet Potato & Cauliflower Wellington (V)

Brussel Sprout Puree, Roasties, Porcinni Gravy

To finish

Figgy Pudding, Brandy Cream (N)

Nans Trifle

Chocolate Mince Pie Brownie, Vanilla Ice Cream (N)

White Chocolate & Lime Cream Shortbread, Rasperry Gel

(V) Vegetarian    (GF) Gluten Free    (DF) Dairy Free    (N) Contains Nuts    (VG) Vegan

If you are concerned about any food allergies or dietry requirements please speak to a member of the team who will be delighted to assist. 

All prices are inclusive of VAT. A discretionary gratuity of 12.5% is added to the total bill, and this is divided fairly among the staff and is independent of the business.

Adults

£105

11 & under

£45


