
C H R I S T M A S  M E N U
T H E  G L O U C E S T E R  O L D  S P O T

STARTERS
CELERIAC & APPLE SOUP
truffle oil, chestnut and toasted 
sourdough (VG) (GFO)

BEETROOT & HORSERADISH  
CURED SALMON   
pickled fennel & cucumber salad, 
rye bread (GFO)

TURKEY & SAGE SCOTCH EGG
watercress and cranberry ketchup

MUSHROOM PATE 
with pickled wild mushrooms and 
red lentil crackers (VG) (GFO)

MAINS
ROAST TURKEY 
ballotine with chestnut & pork 
stuffing and a fruit & nut crumb, 
duck fat roast potatoes, pigs in 
blankets, greens and red  
wine gravy (GFO)

CONFIT DUCK 
root vegetable mash, cavalo 
nero, cherries and gravy (GF)

PAN FRIED TROUT
with celeriac gnocci,  
creamed leek & spinach,  
mussel and samphire

LENTIL & CRANBERRY BAKE
with fruit & nut crumb, garlic & 
herb roast potatoes, sprouts,  
kale and artichoke puree (VG) 

8OZ SIRLOIN STEAK
(£5 supplement per person)
with roasted shallot, portobello 
mushroom, chips and  
bearnaise sauce. 

DESSERTS
CHRISTMAS PUDDING
with brandy & vanilla  
crème anglaise 

DARK CHOCOLATE & PISTACHIO TART
with caramelised white chocolate 
and pistachio ice cream

COCONUT & CLEMENTINE MOUSSE 
with orange gel, torched 
clementine and toasted coconut 
(VG) (GF)

STICKY TOFFEE PUDDING  
star anise caramel sauce, walnuts 
and vanilla ice cream (VG)

TO FINISH
WEST COUNTRY CHEESE BOARD
(£6 – supplement per person)
Selection of west country 
cheeses, grapes, fig & port 
chutney and crackers 

S E RV E D  T U E S DAY  2 3 R D  N OV E M B E R  –  F R I DAY  2 4 T H  D E C E M B E R  2 0 21

2 COURSES £28
3 COURSES £32

NOT AVAILABLE ON CHRISTMAS DAY OR BOXING DAY  

CHRISTMAS MENU AVAILABLE BY PRE-BOOKING ONLY – £5 DEPOSIT PER PERSON REQUIRED

AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO ALL CHRISTMAS PARTY BOOKINGS
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SIDES
Duck fat roast potatoes £3.50

Garlic & herb roasted potatoes 
(VG) £3

Truffle cauliflower cheese 
(V) £4.50

Pigs in blankets £4.50

Shredded sprouts topped with 
chestnuts and pancetta 
(GF) £3.50

Braised red cabbage (VG) £3

(V)    

(VG)

(GF) 

(GFO)

– VEGETARIAN 

– VEGAN

– GLUTEN FREE

– GLUTEN FREE OPTION


