
I s  t h i s  r e a l  l i f e ?  


I s  t h i s  j u s t  f a n t a s y ?


C a u g h t  i n  a  l a n d s l i d e ,  


N o  e s c a p e  f r o m  r e a l i t y .

CHRISTMAS FOOD MENU



 *Selected dishes available after 11pm (late-night menu)


(GFA) Gluten-free alternative available, vg = vegan, v = vegetarian, 


GF = Gluten Free, DF = Dairy Free, NF/NN = Nut Free, GFO/VGO/VO = option available

CHOCOLATE TART 3


Rich chocolate tart with a velvety finish




MINCE PIES 3



Traditional all-butter mince pies




STOLLEN BITES  3


 Filled with dried fruits, warming spices and marzipan




FRENCH MACARONS 3 



A colourful selection of delicate French macarons




SEASONAL SORBETS 3 


A refreshing selection of seasonal fruit sorbets




FESTIVE CANAPÉS F E S T I V E  P L A T E S  

DUCK LIVER PARFAIT EN CROÛTE  3


Silky duck liver parfait encased in golden pastry, 



finished with red onion chutney 





RARE ROAST BEEF CROUSTADE 3


Tender rare roast beef with horseradish 



cream on a crisp croustade 





SMOKED SALMON BLINI 3


Delicately smoked salmon with 



whipped cream cheese on warm blinis 





WHIPPED GOAT'S CHEESE CROUSTADE v 3


Whipped goat's cheese drizzled with honey on a crisp croustade 





PRAWN COCKTAIL CROUSTADE 3


Atlantic prawns folded through a classic Marie Rose sauce 





WILD MUSHROOM ARANCINI vg 3


House-made wild mushroom arancini served with truffle aioli 



BAM FRIED CHICKEN 12



Buttermilk fried chicken drizzled with hot maple glaze 





CHARRED BRUSSELS SPROUTS vg, 9 



Roasted brussels sprouts finished

 


with festive herbs and sea salt 





PIGS IN BLANKETS  12



Premium pork sausages wrapped in smoked streaky bacon 





BAKED SOMERSET BRIE v, 11 


Golden baked Somerset Brie served


 

with rich cranberry dipping sauce 





SQUASH, SAGE 


& CARAMELISEDONION PITHIVIER vg, 11 



Roasted butternut squash encased in flaky pastry 





TURKEY, BRIE & CRANBERRY TOASTIE gfa, 12



Hand-carved roast turkey, melted Brie 


and cranberry sauce 





MUSHROOM & VEGAN 


CREAM CHEESE TOASTIE vg, gfa, 12



Roasted mushrooms and vegan cream cheese 





HG WALTER BEEF SLIDERS  6 each 


Award-winning beef with melted cheese and BAM sauce 





QUINOA SLIDERS vg, 6 each  



Golden quinoa patties with pickled cabbage and harissa aioli 





FESTIVE CHICKEN SLIDERS 6 each 



Buttermilk chicken, melted Brie and cranberry sauce 





SALT & PEPPER SQUID 12 


Lightly fried squid with smoked paprika aioli 



S o m e t h i n g  S w e e t

F E S T I V E  M A I N S


 




Available from 16th Nov 


F E S T I V E  C H I C K E N ,

 


B R I E  &  C R A N B E R R Y  B U R G E R gfa, 17



Served with French fries 





B U T T E R N U T  S Q U A S H  


&  S A G E  G N O C C H I vg, 16.50 



Soft gnocchi folded with roasted squash and sage



 



R O A S T  T U R K E Y  


W I T H  A L L  T H E  T R I M M I N G S 21.50



Roast potatoes, seasonal vegetables, 



stuffing and gravy 





W I N T E R  V E G E T A B L E  


W E L L I N G T O N  vg, 19.50 



Golden pastry with seasonal vegetables 



and vegan gravy



A discretionary 12.5% charge will be added to any food and drinks bill.


