
 
 

 

 

Set menu, Christmas 2026. 3 courses, or 2 courses and a drink. £42pp incl coffee + crackers, 
excl 12.5% service. Add a welcome glass of Ayala Brut Majeur NV champagne for £10pp 

Starters 
 Roasted sweet potato, red lentil and coconut soup with cumin and chilli                             

fresh herb oil, sourdough and butter (v/vg) 
 Creamy mushroom, shallot and Emmental cheese puff pastry tartlet (v) 
 Hot-smoked salmon, prawn and avocado stack                                                                                   

dill mustard dressing, savoury cone filled with herb cream cheese  
 Burrata with basil and pistachio pesto                                                                                      

rocket, roasted pepper and winter squash, salad garnish (v) 
 Braeburn apple, spinach leaf and romaine lettuce salad                                                                  

crispy bacon lardons, blue cheese dressing with crushed walnuts (can be made v) 
 Old Vine chorizo and pork scotch egg home-made piccalilli  

Main courses 
 Roasted seabass fillets filled with a spinach, shallots and sultana stuffing                   

tarragon butter, flaked almonds, dauphinoinse potato 
 Old vine luxury fish pie with salmon, cod, haddock and prawns                                           

creamy mash topping, green vegetable medley 
 Beef, ale + mushroom shortcrust pie OR cheddar, leek + potato puff pastry pie (v) 

creamy mashed potato, new potatoes or skin-on fries, green veg medley  
 Creamy butternut squash and spinach risotto                                                                         

grated pecorino cheese, toasted pumpkin seeds (v/can be made vg) 
 Moroccan-spiced chicken, red pepper and red onion skewers                                                

apricot, almond and coriander rice, spiced tomato and olive sauce  
 Slow-braised lamb shank redcurrant, rosemary and red wine gravy, creamy mashed 

potato, green vegetable medley +5.00 supplement 

Desserts 
 Home-made lemon curd and vanilla cheesecake red berry coulis 
 Locally made ice creams and sorbets  
 Butterscotch and treacle sponge pudding cream, ice cream or custard 
 Home-made chocolate and nut brownie vanilla ice cream 
 Trio of French almond macaroons 
 Plate of three cheeses Somerset cheddar, Cornish blue, French goat cheese, sticky 

fig relish, crackers, walnuts and apricots +5.00 supplement 


