
Cotswold Lodge Hotel

Christmas Menu 
STARTER

ROASTED BUTTERNUT SQUASH SOUP WITH FOCACCIA CROSTINI & PUMPKIN SEEDS
 

SALMON GRAVLAX WITH CRÈME FRAÎCHE, BEETROOT CRISPS & PICKLED CUCUMBERS

  HAM HOCK TERRINE WITH APPLE CHUTNEY & TOASTED BRIOCHE BREAD
 

BRIE AND CRANBERRY CHEESECAKE WITH PICKLED BEETROOT, WALNUTS & APPLE SALAD

MAIN COURSE
TURKEY BREAST WITH ALL THE TRIMMINGS INCLUDING PIGS IN BLANKETS & CRANBERRY

SAUCE
 

CAULIFLOWER STEAK WITH ALL THE TRIMMINGS INCLUDING SAGE & APRICOT STUFFING
& CRANBERRY SAUCE

 
BRAISED BLADE OF BEEF WITH A POTATO DAUPHINOISE, PICKLED RADISH, HERITAGE

ROASTED CARROT, KALE & JUS
 

PUMPKIN RISOTTO WITH PICKLED BUTTERNUT SQUASH RIBBONS, WILD MUSHROOMS,
SPINACH & TARRAGON

 
SALMON FILLET WITH POTATO TERRINE, LONG-STEM BROCCOLI & BEURRE BLANC

PUDDINGS
STICKY TOFFEE CHRISTMAS PUDDING WITH TOFFEE SAUCE & SPICED RUM BUTTER ICE CREAM

 
CHOCOLATE DELICE WITH FRUITS OF THE FOREST COMPOTE, CHANTILLY CREAM &

HAZELNUT PRALINE.
 

POACHED PEACH PAVLOVA SERVED WITH RASPBERRY GEL & VANILLA CREAM
 

APPLE AND PEAR TART, ALMOND CRUMBLE SERVED WITH VANILLA CRÉMEUX

ADD A CHEESE PLATE FOR AN ADDITIONAL CHARGE £8.00
CHEESE PLATE WITH SMOKED CHEDDAR, BLUE & BRIE, APPLE AND PEAR CHUTNEY, APPLE, GRAPES & CRACKERS

 SIDES
ADD A SIDE FOR AN ADDITIONAL CHARGE £4.50 EACH

CAULIFLOWER CHEESE (V) 
ROASTED POTATOES (PB) (V) 

PIGS IN BLANKETS 
LONG STEM BROCCOLI WITH BEURRE BLANC.

*CAN BE PB (PLANT BASED) **PLEASE MAKE US AWARE OF ANY FOOD ALLERGIES AND INTOLERANCES BEFORE ORDERING. NOT ALL INGREDIENTS USED ON
OUR MENU ARE LISTED. 

PRICES INCLUDE VAT. A 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL.
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