Christmas Menu
2 courses £23 / 3 courses £27.5
Wild mushroom soup, crispy enoki, truffle avocado butter (vv, gif)
Smoked duck breast & goose rillettes with root vegetable, cranberry & sour cherry
slaw, sourdough
Jerusalem artichoke & celeriac salad, pickled pear, toasted walnuts, sesame oil (vv,
gif)
Smoked salmon, cream cheese & dill roulade, watercress & caper salad (gif)
Roasted fennel, squash, sprouts, goat’s cheese & orzo pasta with balsamic vinegar
& toasted seeds (v)

Roasted “English Rose” Bronze turkey roulade, apricot & sage stuffing,
pigs in blankets, gravy
Miso sweet potato, tofu & spinach mille feuille,
warm mushroom ketchup (vv)
Sea bream fillet, garlic polenta, crab & bloody Mary sauce,
grated horseradish (gif)
Braised beef cheek & bacon with red wine, smashed swede, wild mushrooms,
goose fat dumplings
Smoked paprika & maple jackfruit, roasted cauliflower & white bean “cassoulet”,
parsley crumbs (vv, gif)
All dishes will be accompanied with roast potatoes, Brussels sprouts, carrots,
tenderstem broccoli & kale

Christmas pudding with brandy custard (v, gif)
Vanilla panna cotta with kumquat marmalade (v)
Sticky fig Eton mess, almond cream & aquafaba meringue (vv, gif)
Chocolate, orange & cranberry brownie, honeycomb & mango coulis (vv, gif)
Selection of 2 cheeses, Brewhouse ale chutney, celery, grapes & crackers
(v) Vegetarian (vv) Vegan (gif) Gluten Ingredient Free

Festive Finger Food
Pick 5 for £13.50pp
Pick 7 for £17.95pp
Minimum of 10 guests

Smoked salmon & mascarpone vol au vent
Pork & chestnut sausage rolls
Chilli & cranberry jam glazed aubergine (vv, gif)
Roast turkey & Somerset Brie slider melt
Crayfish & crab, Bloody Mary sauce with cucumber (gif)
Pigs in blankets, Colman’s mustard & maple syrup
Haddock, mustard & tarragon fishcake, hollandaise sauce
Root vegetable bhaji, curry veganaise (vv)
Charred sprout, chestnut & pomegranate pot, rapeseed & herb dressing
(vv, gif)
Smoked duck, Brewhouse chutney, walnut & chicory leaf
Roasted Jerusalem artichoke bites, white bean aioli (vv, gif)

(v) Vegetarian (vv) Vegan (gif) Gluten Ingredient Free
Full allergen information is available upon request. Please ask a member of our team for details.For tables of 8
or more or private dining, a discretionary 10% service charge will be added to your bill.

Wine
Booking your drink packages in advance means you have one less thing to
worry about. We have selected some of our favourite wines to match the
dishes on our menu. All our wines are vegan.
Rioja Blanco, Heredad de Terejada (Fresh and fruity on the palate, the crisp acidity
of viura compliments any fish dish as well as our tasty “cassoulet” and powerful meaty
flavours) - £22.5

(Tempranillo) Campo Nuevo (This bright fruity red goes with everything and
anything) £23

Picpoul de Pinet, Domaine de Belle Mare (A perfect accompaniment to the roasted
cod) - £27.5

Merlot, La Galiniere (This wine is superb with lamb and cheeses) - £23.5
Albarino, Eldosela (This beautiful coastal wine is perfect with any fish dish and red
meat) - £35

Pinot noir, Land Made, Yealands (A fruity little number from New Zealand, lightly
spiced and bursting with berries, this wine paired with the Bronze turkey is sure to ravish
your taste buds) - £29

(Cabernet/Merlot) Cháteau La Tuilerie des Combes (Beautifully developed
garnet-red in colour. This wine from Bordeaux shows a very ripe nose of concentrated
fruits of the forest and black cherries and chocolate on the palate, this is a perfect choice
for the braised beef cheek) - £45

Bubbles
Why not kick things off in style with a glass of fizz on arrival?
Imperativo Prosecco

£5.5

Terms & Conditions
A booking is considered provisional until a £10 per person deposit has been received, we hold all
provisional bookings for a maximum of 7 days, after which we will release the booking for other parties to
book.
Your deposit will be redeemed against the final bill or refunded onto your card.
All total bills must be settled in full on the day of your event, using either cash, credit or debit card. We do
not accept cheques.
If a minimum spend has been agreed for exclusive use of all or part of the venue, and the minimum spend
is not reached, then the difference will be added to your final bill.
The private dining room (The Granta) is for 3 course meals and buffets only. The restaurant is for 2 course
or 3 course sit down meals only. If everyone is ordering 2 courses they must be the same 2 courses.
3 hour dining slots will be given for sit down meals. This is from the time of your booking, not time of
arrival.
Cancellations
If a booking, or part of a booking is cancelled more than 28 days before the event the deposit will be fully
refunded. If a booking is cancelled less than 28 days before the event, the deposit will be retained at the
manager’s discretion.
In the event of a no-show the full deposit will be retained.
If you are running over half an hour late and haven’t let us know we may give your table to another party.
Pre-Orders
Your food pre-order must be received no later than 14 days before the date of your booking.
Please advise us of any allergies or dietary requirements when ordering your food. Full allergen
information is available on request.
Variations to dishes can be provided for guests who have any allergies or dietary requirements upon prior
agreement with your event co-ordinator.
We require a minimum of 72 hours’ notice for additional guests and each booking will be agreed on an
individual basis. This will depend on availability at the site at the time of your request.
In the event of an individual pre-order cancellation £10 deposit will be retained, unless 72 hours’ notice is
given.
Service Charge
For parties of 8 or more, or for private dining, a discretionary 10% service charge will be added to your
final bill.
Loss or Damages
We take no responsibility for loss of personal belongings on the premises.
In the event of damage to our property we have the right to obtain an independent quote to assess the
cost of the repair. Any deposit left after the payment of repairs will be returned to you. In the event of
damage being more than the deposit we have the right to payment in full.
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