BATH

Christmas Day Lunch

Canapés
Smoked duck and black cherry tart

Pecorino and black truffle arancini

To start
Venison carpaccio,

pickled beetroot, celeriac, apple and walnut remoulade, sheep rustler cheese

Chestnut and shallot tarte tatin,

whipped somerset brie, crispy sage, walnut praline

The main
Stokes Marsh Farm Beef Wellington

roast carrot and star anise purée, Bearnaise sauce

Castle Mead turkey breast,

ballotine, cranberry and chestnuts, smoked parsnip purée, red wine sauce

Seaonal root vegetable and pickled walnut Wellington

creamed cabbage, red onion gravy

The cheese course

Caramelised Christmas cake, Bath soft cheese, truffle honey

Dessert
Basque cheesecake,

poached figs, brandy snap

Coffee and iced mince pies

£130 per person

A discretionary 12.5% service charge will be added to your bill.
Food prepared in our kitchen may contain allergens.

If you have a food allergy, please let a member of the team know.



