
2 course £30 3 course £37
Available from November 26th- December 24th

£10 deposit pp required upon booking
we are able to modify most menu items to suit allergies or dietary requirements

please enquire with us before ordering

desserts
cherry and chocolate bomb cheesecake

stem ginger crème brûlée

traditional christmas pudding 
with velvety brandy sauce

mulled wine fig & apple crumble
with custard (or ice cream VG)

the whitchurch inn
starters

Slow braised featherblade of beef
in a coffee, chocolate & red wine jus, celeriac purée, glazed parsnips & pommes Anna

Porchetta with a maple syrup glaze
roast potatoes, honey glazed parsnips & seasonal vegetables

Pan roasted Turbot
tender brown shrimp, petits pois, beurre blanc & sautéed potatoes

roasted winter squash
stuffed with Mediterranean vegetables & a drizzle of pomegranate reduction VG

mains
Slow roasted turkey

sage & onion stuffing, roast potatoes, honey glazed parsnips, seasonal vegetables, cranberry
compote & a rich turkey jus 

Golden pear, walnut & blue cheese tartlet 
drizzled with honey & fresh thyme V 

Gin-infused beetroot gravlax
crostini, citrus & dill cream cheese

Ham hock terrine
crostini, cranberry & orange relish, rocket, apple & pear

creamy coconut & sweet potato soup 
with a delicate blackberry sauce VG


