
STARTERS
Spiced Chicken Liver Parfait 
Served with cranberry marmalade and toasted sourdough

Jerusalem Artichoke Velouté 
Finished with vadouvan curry oil and onion bhaji 
(V, VE on request, GFA) 

Cured Loch Duart Salmon 
With smoked mayonnaise, fennel and apple 

Cornish Crab Paratha 
Served with shellfish bisque, daikon radish and coriander

MAINS
Butter-Roasted Turkey
 With turkey sausage, pigs in blankets, sprout leaves and turkey gravy

Scorched Cod Fillet 
On leek and Parmesan rarebit, with roasted artichoke rémoulade 

Slow-Cooked Pork Loin 
Served with malted carrot, smashed roasties and baked swede

Confit Celeriac Root 
With Marmite onions, pickled celery and crispy seaweed (V, VE on request, GFA)

DESSERT
Guinness & Bitter Chocolate Fondant 
With candied pistachio and chocolate ice cream

Coconut Panna Cotta 
Served with Victoria pineapple and garden mint (VE, GF, DF) 

Christmas Pudding Roulade
With brandy caramel and vanilla ice cream 

White Chocolate & Mango Cream 
With smoked almond and basil oil

      V = Vegan             Veg = Vegetarian

GF = Gluten Free         DF = Dairy Free

C O T S W O L D S  H O T E L  &  S P A

CHRISTMAS

Please inform a member of our team before ordering if you have any food allergies or dietary requirements.
While every effort is made to accommodate dietary needs, we cannot guarantee that any dish is completely free

from allergens due to possible cross-contamination. Our kitchen handles nuts, gluten and other allergens.

SAMPLE MENU
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